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custom fabricated stainless steel products. 


A. Vintage 4 Sr. ... A truly successful Vari- 
able Capacity Tank, designed to offer the 
reliability and service, needed for commer- 
cial installations. He offers a bold daring 
new option in winemaking process control. 


B. Vintage 4 Jr. . . . A smaller sized version of 
his dad, “Junior” brings the design and fea- 
tures of our commercial variable capacity 
tank down to a size, and price that fits the 
budget and space of the serious home 
winemaker or the experimenter. Available 
in sizes from 90 to 200 gallons. 


\ THIS IS | OUR 
FAMILY PORTRAI 


Our family of Stainless Steel Tanks is growing. Last year we introduced a Variable Capacity Wine 
Tank, and this year we introduced the Vintage 1 Junior. As wine making technology changes so wil 
our family continue to grow to satisfy the new requirements of the industry . . 


. for standard and 


C. Fixed Top. . . This is the “lady” ofthe fam- 
ily. Noted for her elegant design and im- 


peccable workmanship. In true ladylike — - 
fashion she comes with a variety oftopde- 


signs to suit the occasion (open, cone or — 
dished). Sizes 500 to 20,000 gallons. 


D. The New Arrival...We're also expecting _ 
a new family member sometime in June. (As_ 


soon as the stork arrives we'll be sending out 2 


announcements.) 


At Spokane Metal Products we know that success in our business requires a lot more than eo cols - 
tanks. In todays markets you sell innovative products, well made, at reasonable prices, and support 


them with dedicated service . 


SPOKANE METAL PRODUCTS 


Phone: 509-928-0720 


division of: Spokane Industries 
P.O. Box 3621 
Spokane, WA 99220 


._ This is our commitment to the wine industry . . 


800-541-3601 
800- oie ee in » Washington state 


A.S.E. Booths 124-126 
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A.S.E. Booths 50-52 
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ilter Sheets 


-af ae Boo BECO quality exemplified; graded structure which provides a maximum depth surface with utmost 
contaminant retention, and assures economical filtration cycles. 


Representing E. BEGEROW&CO 

Germany’s outstanding manufacturer of asbestos-free 
filter sheets along with its asbestos-sheets and filter aids. 
In addition 2K is a major supplier of 

®@ aluminium foil wine & champagne capsules 

@ PVC heat-shrink wine capsules 

@ tinned lead wine & champagne capsules | 


@ converted aluminium foil including flexo & gravure 
Oregon 97005 - “Telex: 151733 AWK beav printing 


California Office and Warehouse: | @ bottling equipment 


428 NorthBuchanan Circle-# 2 : Phone:(415) 676-8990 @ SIHA active dry yeast for wine and champagne 


2 eg Pacheco, California 94553 - Telex: 176246 twok pach fermentation. 


This edition begins the fourth 
year of PRACTICAL WINERY! 
We have received input from 
many sources to improve the 
publication. We have im- 
plemented changes and hope 
these meet with your approval. 
Your comments are welcome. 


. 
PRACTICAL WINERY 7.5 


For the Chardonnay story 
herein, begun last September, one 


MAY/JUNE 1983 VORUMEINAIN@ ss 
of us personally interviewed each 
winemaker in the story. This is FEATURES: 
our most ambitious varietal Dene Gude... 
analysis to date and represents Concannon Whole Cluster Presses 
many miles, and many, many White Grapes 
hours! An in-depth look at Schramsberg New Expansion Equipment 
Gewurztraminer is almost done Reduces Phenolics 
with Carbonic Maceration right Chardonnay 
behind and California Pinot Noir Chardonnay Winemaking Summary 
not far off. Chardonnay Tasting Report 
Beginning A Successful Winery: Acacia 
In this issue, we begin a pur- Understanding and Controlling pH and TA 
chasing guide for filtration equip- wares ERENCE | Christian Bros.’ New Techniques 
ment and media with Part I giv- Diatomaceous Earns Whatils It? 2.5.6... 62 
ing information specific to plate Sterile Filter Myths & Fables 
and frame filters and the media used with these filters. In Filter Equipment & Media: Part | 


Plate & Frame Filter Purchasing Guide 
Plate & Frame Filter Media 

Cuvaison: Red Winemaking in France 
Turner Improves Bag-in-Box Shelf Life 
Martini Vineyard Apellation Comparison 


following issues, we will continue with Parts II and III of this 
guide offering similar information for pressure leaf and mem- 
brane filter equipment and media. 


Some 135 companies are scheduled to exhibit at the an- 
nual meeting of the American Society of Enologists in Reno, 
Nevada, June 20-23, and a tremendous amount of informa- 


tion will be available! Our two-page A.S.E. exhibit guide DEPARTMENTS: 

should help participants cover the floor efficiently, and give Quality Approach 

readers, unable to attend, enough of a lead to determine Must to Market 

which exhibitors to contact for more information. In The Cellar with Jake Lorenzo 

Cashflow & Checks-In-The-Mail 

I want to strongly recommend participation in the A.S.E. Barrels & Wine 

Technical Projects Workshop on Stability Testing and Fin- Practical Winery Library 

ing, scheduled for six hours on Sunday, June 19. Workshop Index of Advertisers 

leaders include Roger Boulton, U.C. Davis; Bob Dowrie, Reader Response Card 


Almaden; Phil Franscioni, Paul Masson; Buddy Masuda, Paul SIS EO WINenaiG 
Masson; Bruce Rector, consultant; Peter Stern, consultant; 
and Jim Vahl, consultant. There is room for only the first 
30 registrants at $20.00. I hope demand overwhelms the 
Technical Projects Committee, and they see the need to of- 
fer more of the same workshops in the future! 


I want to commend the American Society of Enologists Editor and Publisher Don Neel 


for selection of Brad Webb to receive their Merit Award this Writing Staff Don Blackburn, Scott 
year. Webb has certainly made valuable contributions to Clemens, Nancy Lynn Gray, 
many wineries during his career. Denis Kelly, Jake Lorenzo, 


} Don Neel, Bruce Rector, 
Dom Neg A Gerald Weis 


Production Staff Gail Jackson, Penney Peirce 
National Advertising 


————— ae eee ae ee 


Circulation Manager Frank Neel 
Practical Winery is published bi-monthly by Don Neel and Associates. 
Editorial Business offices: 15 Grande Paseo, San Rafael, CA 94903 
(415) 479-5819. Subscription Rate: $20/year. Outside the United States, 
please add $8/year. News media may use no more than one quarter 
page of material per issue provided that Practical Winery is credited. 
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Being g at systems 
prada us better at fittings 


Visit our booth #68 
in Reno = 
service 
Cherry-Burrell’s nation- 
wide network of distribu- 
tors can put the stainless 
Steel fitting or any 
Cherry-Burrell flow-con- 
trol system component 
where you need it when 
you need it. And for sys- 
tems counseling, Cherry- 
Burrell’s applications 
engineers are only a 
phone call away. 
Let us share 


options SS 


Installing as much 
equipment, as many 
systems, for as many 
industries in the US. 
and around the world 
as we do, we appreci- 
ate the flexibility of a 
broad fittings line. That's 
why Cherry-Burrell manu- 
factures the broadest 
fittings line of all. 


For example, when Today, Cherry-Burrell man- 


we discovered there ufactures the most complete 
was no Sanitary fitting avail- line of stainless steel, liquid- 
able that could withstand flow system components 
certain pressures, vibration and available. - 


weight, we invented it. Our From with you what 
“I line was the first interlock- the quality, we've learned about 
ing, quick-disconnect fitting face-to- fittings from years of systems 
available in stainless steel. de design and installation. Call 


fittings to the 
exclusive interlocking 
“I” fittings and including 
all butt-welded and 
threaded configurations, 
Cherry-Burrell’s sanitary 
flow-control line encom- 
passes valves, Dumps, 
tanks, accessory equip- 
ment, even complex 
automatic valve man- 
ifolds and central remote- 
contro! panels. 


1-800-553-8867 or write us for 
literature and the name of 

your nearest distributor. Cherry- 
Burrell Corp., 2400 Sixth St. S.\W, 
Cedar Rapids, IA 52406 USA 


We began offering our 
fittings in 316L low- 
carbon stainless as 
Standard after finding it 
more cost-effective in a 
number of our installa- 
tions; our fittings 
customers now agree. 
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A.S.E. Booth 68 


Quick and easy-to-remove guide to vendors for A.S.E. Participants 


Equipment and Product Information 
Available From Exhibitors at the 
34th Annual Meeting of The 
American Society of Enologists 
MGM Grand Hotel, Reno, Nevada 
June 20-22, 1983 


A&A Refrigeration Contractors, Inc.-Refrigeration 35 
AEB SpA 
AFSeal,Inc.-PVC Heat Shrink Capsules, Neckbands, Labels 127 


Agenzia Enologica 


Agri-Fab Industries,Inc.-Modular Barrel Racks 38 
Agrifim Irrigation, Inc.-Drip Irrigation 85 
Alcoa Closure Systems Int1-Aluminum Closures 25 +26 
Alde Chemicals, Inc.-Water Treatment » 
Alloy Products Corp. 131 
Stainless Steel Fittings, Valves and other Flow Control Products 
American Vineyard Foundation 10 
Information on Objectives, Funding and Research 
Anker Labelers, Inc. 76+77 


Automatic Bottle Labeling Machine and Automatic 
Carton Labeler for Bag-In-Box Packages 


Automation Sales, Co. 76+77 
APV, Equipment,Inc.-Heat Transfer Equipment 174 
Bactomatic,Inc. iil) 


Automated Microbiological Monitoring for Quality Control 
BC di Macri’ Vittorio 
Bentley Chemical Corp.-Chemicals + Winezyme 147 
Billington Welding and Mfg., Inc. 93 
Design and Manufacture of Equipment Including Hose Fittings 
and Process Piping 


Bird Machine Company, Inc.-Centrifuges 27 
Bishopric Products Co. 86 + 87 
Tanks, Tank Linings, Stainless Steel Fittings and Laboratory 

Equipment 
Ben W. Brundage Co. Div., Keystone Valve 156 
Butterfly Valves and Valve Actuators, Level Detectors 
Calpac Container Co.-Bottles 176 
Carex, Inc. 173 
Cellulo Co./Finer Filter Products 94495 


Filtration Media, Fining Agents + Introduction of Celluflow 
CLS Filter Aid 

Central Steel & Tank Co.-Stainless Steel Tanks 56 

Centrico 128 
Decanter Centrifuges ¢ Introduction of Model 200 Series 
For Small and Medium Size Wineries 

Chateau Bottlers-Mobile Bottling Service 118 

Cherry-Burrell Corp. 68 
Heat Exchangers, Pipe Fittings, Pumps, Valves, Stainless Steel 
Tanks 

The Compleat Winemaker 36+ 61 
Winemaking Equipment and Supplies + Introduction of 
Comen Bottle Labelers 


Container Corp. of America-Corrugated Boxes 88 
Container Technologies,Inc.-Bag-in-Box Packaging 72 
Cork Supply Intl, Inc.-Corks, Tin-Lead Capsules 144 
Corniani 

Crepaco, Inc. 183 


BTU Recovery System, Plate Heat Exchangers, 
Sanitary Centrifugal and Rotary Pumps 


Custom Cooperage-Oak Cooperage WP 
Danieli Bros. Mfg. Inc.-Stainless Steel Tanks 116 
Demptos Cooperage Co.-Oak Cooperage 47 + 48 
Demptos Glass Co.-Bottles, Capsules, Corks 157 
Diemme Spa-Costr. Enol. 

Duhig and Co.,Inc. 115 

Stainless Steel Fittings, Valves, and Special Fabricated Items 

Eagle-Picher Ind,Inc.-Diatomaceous Earth 97+ 98 


Elliott Mfg Co.-Care Erecting and Sealing Equipment 180 

Estate Bottling-Mobile Bottling Service 172 

Enotech Corp.-Tin/Lead Wine and Champagne Capsules 203 

Expo Instruments, Inc.-Process Control Equipment 49 

Fennimore Chemicals-Insect Control 67D 

Filter Products, Inc.-Filter Media 213 

Flow Laboratories, Inc. 220 
Multiscan Microplate Reader for Chemical Analysis 

Marc Fogg Software 73 
Oeno-Logique (Wine Manufacturing System) 

fp Packaging, Inc. 34 


Winemaking Equipment Including the Vaslin Vinimatic + 
Introduction of Robino Galandrino PVC & Tin/Lead 
Capsule Dispensing Equipment 


fp Portocork-Corks 34B 
Franrico Mfg, Inc.-Bag-in-Box Filling Equipment 72 
GAF Corporation-Polyclar Clarifier 217 


Garbellotto SpA 
Gestione Rossi Cama/GRC 


Genencor, Inc.-Enzymes 175 
GFI Stainless, Inc. 80+ 81 
Stainless Steel Tube Fittings, Sanitary Fittings, and Valves 
Goodall Rubber Company-Hoses 152 
GPM Corporation-Gould Pumps 63 
Grefco Minerals/Dicalite-Diatomaceous Earth 39 
Hercules Rubber Company 177 
Hose + Couplings, Protective Clothing and Footwear 
ITT Grinnell Valve Co.,Inc./Dia-Flo Div. al 
Sanitary Diaphragm Valves(Manual and Automatic) 
Industrial Chemical Co.-Chemicals 221 
Industrial Refrigeration and Process Piping, Inc.(IRAPP) 99 
Refrigeration Equipment 
Israel DeSalination Engineering, Ltd.-UltraFiltration 7 
Italian Trade Commission 101-112, 132-143, 160-171, 184-195 
JV Northwest Engineering, Inc. 196 


Stainless Steel Tanks + Introduction of Spiral Cooling Jackets 
King Bearing, Inc.-Rubber Hose and Fittings 


Krones, Inc.-Bottle Labeling Machinery 151 

L & A Engineering & Equipment, Inc.-Process Equipment 123 

Liqui-Box Specialty Packaging, Inc. 84 
Bag-in-Box Equipment & Packaging 

Livingston-Wilbor Corporation-Labeler Change Parts 222, 

MEB Srl 

Mack-Wayne Closures, Div/West Co. 34A 
Plastic Wine Sleeves and Introduction of a Synthetic Stopper 

Manville Products Corp.-Diatomaceous Earth 158 + 159 


Martin Cleaning Systems-High Pressure Washing Equipment 13 
Maselli Misure SpA 


Maxco,Inc.-Box Forming Equipment 54 

Mertec Engineering 114 
Ultrasonic Level Controls and Clarkson Valves 

Geo.J.Meyer Mfg. Co.-Bottle Labeling Equipment 82 + 83 

Miles Laboratories, Biotech Products Div. 122 


Clarex-L, Citric Acid, Liquid Pectinase Enzyme, Potassium 
Sorbate, and Spark LHPG 

Millipore Corp. 65 + 66 
Separations Equipment Including Systems and Elements for 
Microporous Filtration and UltraFiltration 

Mobay Chemical Corp.-Grape Pesticide 71 

Moffett Co., Inc. 90-92, 
Winery Equipment + Introduction of Oeno France Yeast and Oak 
Extract 


Paul Mueller Company-Stainless Steel Tanks 153 + 154 
North Star Company, Inc.-Vineyard Equipment 179 
Novo Laboratories, Inc. 96 
Liquid and Granular Enzymes + Introduction of Glucanex 
Nuclepore Corp. BS 


Filter Membranes and Housings + Introduction of NPF 
Pre-Filter Cartridges 

Nuova Frau SpA 

OCEA srl 

Off. Mecc. Arol 

OMESS-Enomeccanica di Spadoni & C. 


NJM Inc.-Labeling Machinery 23 + 24 

Otto Sick Corp. 204 
Capsule Spinners and Combination-Labeler and Spinner 

Pickering Winery Supply 9 


Coatings and Chemicals + Introduction of Urethane Floor 
Varnish and PSM Rust Eliminator 
Pirzer, Inc.-Bottle Labeling Equipment 67 A+B 
Bottle Labeling Equipment 
Pneumatic Scale Corp.-Bottling Equipment 145 + 146 
Power Machine Co./Western Process Design-Pumps 199 +200 
Premier Chemical Corp.-Detergents 42 
Process Engineers, Inc. Moja UL (53 YS Seis) 
Winery Equipment + Introduction of a Lees-Filter 


Rainbird Sales Inc.-Irrigation Equipment 219 

Ramondin USA Inc. 202 
Aluminum, Polylaminated, PVC, Tin/Lead Capsules 

Rhine Danube Nursery,Inc.-Grape Vines 223 


Riekes Container Co. 67E + 67F 
Bottles, Capsules, Corks and Tasting Room Glassware 

Ronchi Mario Off. Mecc. 

Santa Rosa Stainless Steel-Stainless Steel Tanks 120 

Sartorius Filters,Inc. 15B + 15C 
Filter Cartridges and Housings + Introduction of Sartocheck 
(a Large Volume Integrity Tester) 

I.F.Schnier Co.,Inc.-Corks, Closures 119 

Scholle Corp.-Bag-in-Box Equipment and Packaging 129+ 130 

J.Scott Company-Tank Cleaning Equipment and Chemicals 62 

Scott Laboratories,Inc. 124-126 
Winery Equipment and Supplies + Introduction of Sabat 
Champagne Corker/Wire Hooder 


SITEVI-Technical Data and Information 70 
Smith Mabry Company-Pumps 22 
Snowden Enterprises,Inc.-SO, Dispensing Equipment 53 
Sonoma Grapevines,Inc.-Grapevines Of. 
Spokane Metal Products-Stainless Steel Tanks 50-52 
Stefanich-Oak Cooperage 40+ 41 
Stork Food Machinery,Inc. 43 


Vacuum Assisted Gravity Bottle Filling Equipment 

SWK Machines, Inc. 181 +182 & 197+198 
Winery Equipment + Introduction of Seitz Tirax Monobloc 
Filler/Corker and Seitz Taurus Lees-Filter 


Taylor Instrument Co.-Process Control Computer 58+ 59 

Tec-Era Engineering Corp. 44+ 45 
Filtration, lon Exchange and Pumps 

Tectonics Engineering & Contracting,Inc. 60 
Floor and Wall Coatings 

Temco, Inc. 31 
Pneumatic Systems to Convey Whole Grapes, Stems and Pomace 

Templock Corporation-Heat Shrink PVC Capsules on 

Tonnellerie Francaise-Oak Cooperage and Bottles 67C 

Universal Foods Corp.-Yeast and Yeast Nutrient 178 

Up-Right Harvesters itt 
Mechanical Harvesters, Brush Shredders, and Pruners 

Valley Foundry & Machine Works 63 + 89 
Winery Engineering and Equipment 

Van Waters & Rogers 214 


Vintners Supply Co. 18-21 & 28+29 
Introduction of Abcor UltraFiltration Equipment, Autopack 
Packaging Equipment, Dodwell Bag-in-Box Equipment and 
Packaging, Duriron Filters and Chillers, Pall Pre-Filtration 
Cartridges 


Vita-Mix Corp. 14 
VWR Scientific 150 
Laboratory Equipment and Supplies + Introduction of 
Altex Model 5 Chemical Analyzer and Rediship Lab Furniture 


Waukesha Foundry Div.,Abex Corp.-Pumps 149 

WESTEC 100 
Custom Stainless Steel Winemaking Equipment 

Wilden Pump and Engineering Co. 155 


Air Operated Double Diaphragm Pumps 
Wine and The People-Winery Equipment and Supplies 74+ 75 


Wine Appreciation Guild-Wine Accessories 215 
Wine Concepts , 46 
Wine Keeper-Bottled Wine Dispensing Machine 201 
The Wine Lab 148 


Lab Equipment + Sensory or Winemaking Contest: Yeast; 
Bacteria; Paper Chromatography Assembly 

Wrapamatic SpA 

Yellow Springs Instrument Co.-Wine Analysis Equipment 69 

A.R.Zacher Company (Great Western Chemical Co.) 17 
Chemicals + Introduction of Casein, Sodium Casienate and 
Track Lubricants 

Zero Manufacturing Company-Stainless Steel Tanks 154A +15D 


Readers Depend On 
The Product, Process & 
Equipment Information 

In... 


CALIFORNIA * IDAHO * MARYLAND * NEW YORK * OWIO 


SUBSCRIBE NOW! 


15 GRANDE PASEO, SAN RAFAEL, CA 94903 
(415) 479-5819 


LETTERS TO 
THE EDITOR 


Kien TS ess eae - | 
Dear Editor: 

The letter by Arthur J. Hunt, Liquid 
Extraction Systems, in your March/April 
issue prompts the following thoughts: 

It is indeed a sad fact that there is 
hardly any U.S.-made winery equipment 
available, particularly for the small and 
medium-sized winery. 

For example, the U.S. bottling equip- 
ment industry, with the notable excep- 
tion of a few companies, such as Horix 
and McBrady, has neglected the special 
needs of U.S. wineries and Champagne 
producers, concentrating instead on the 
more lucrative and better established soft 
drink and beer markets. 

Enotech represents several European 
manufacturers of wine and Champagne 
machinery, and we would certainly 
welcome the opportunity to also handle 
U.S.-made equipment. 

However, we are simply forced to go 
to overseas sources due to the lack of 
specialized winery equipment and/or in- 
novative technology in this country. 

Winemaking has evolved into a highly 
competitive industry, not only due to im- 
ported wines, but also due to the 
dramatic growth among domestic pro- 
ducers. To succeed in this increasingly 
competitive market, the entire winemak- 
ing and bottling process will also have 
to be more efficient and cost effective, 
and wineries will only buy equipment 
which serves their needs, regardless of 
whether U.S. or foreign made. 

I think it is also only fair to give due 
credit to the important contribution 
European equipment manufacturers have 
made to the U.S. wine and Champagne 
industry and, no doubt, will continue to 
make in the future. 

R.Peter Klipstas 
Enotech Corp. 

P.O. Box 576 

Palo Alto, CA 94302 


Questions 
and 


Opinions 


Wanted 


Write to 
Practical Winery! 


JV NORTHWEST 


ENGINEERING 


18088 SW LOWER BOONES FERRY ROAD 
PORTLAND, OREGON 97223 


(503) 684-1490 


STAINLESS STEEL TANKS 
FOR THE WINE INDUSTRY 


DRAINER TANKS 
SOKOL BLOSSER WINERY 
OREGON 


VARIABLE CAPACITY TANK 


RIDGE VINEYARDS 
CAUFORNIA 


FW. LANGGUTH WINERY 
WASHINGTON 


DUAL ACTION 


IN-SWING MANHOLE 
CHATEAU BENOIT DOORS 


OREGON 


® INVISIBLE INSIDE SEAMS @ JV. DESIGNED VARIABLE 


CAPACITY OR “FLOATING 
© ALCOVES—MANHOLES— 


UD" TANK AVAILABLE 
SPECIAL FITTINGS AND 


VALVES TO MEET ® SUPERIOR M.I.G. 
YOUR NEEDS CONTINUOUS MACHINE 
WELDS 


® RADIUS CORNERS FOR 
STRENGTH AND 
EASY CLEANING 


Floating Lid demonstration tank—Booth #196 


® CLOSED SYSTEM 
COOLING JACKETS 
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Quality Approach 


By BRUCE RECTOR 
Consulting Enologist 


Q. Our winery has only large tanks and very few small con- 
tainers. Is it really that deleterious to the wine to have it 
blanketed with gas? 


A: Remember, the thrust of this column is to obtain the 
highest quality wine possible, but at the same time I under- 
stand the compromising situation. In some respects, 
blanketing is not that damaging to the wine, especially in 
terms of oxidation. 

If a tank is properly purged prior to filling, the wine can 
be held with very little oxygen pick-up. The real danger of 
the low tank or barrel is a microbial one. It is the interface 
of gas to liquid that creates the niche where spoilage 
organisms thrive. 

We know from the scientific treatment of ecology ‘where 
there is a niche, a niche will be filled’, a biological variation 
on ‘nature abhors vacuums’. By topping up a container you 
have substituted a solid phase (the top of the tank) for the 
gas phase and eliminated the environment where spoilage 
organisms do best. 


TANK GAGING 
SYSTEMS 


e LIQUID LEVEL 

e TEMPERATURE 

e PORTABLE LEVEL ALARMS 

e NO MOVING PARTS, DIGITAL READOUTS 


From the simplest, to the most sophisticated, our 
patented monitors and controls are state-of-the-art. 
using the latest electronic integrated circuit 
technology, to provide you the highest reliability 
and accuracy. 

We’re years ahead! 


€!| expo Instruments, Inc. 
electronic liquid level and temperature measurements 
183-D Commercial Avenue @ Sunnyvale,Ca. 94086 
Telephone: (408) 245-8822 
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10 PRACTICAL WINERY 


Please do not misunderstand that I think purging is bad 
or wasteful. It is a good idea to use it even when filling a 
container to the brim and certainly in the partial case. 


Q. What is the best way to gas a tank? 


A: Before you fill it! You should take advantage of the 
physical removal of oxygen from a tank rather than relying 
on the molecular weight of a ‘blanketing’ molecule of gas. 
This means that the best chance you have of removing ox- 
ygen is to introduce a cold gas to the bottom of the tank and 
to let that layer, because of its coldness, push the oxygen out 
the open manway at the top. 

Luckily, we do not have to ice down the gas cylinders to 
get cold gas; the gas law takes care of that for us. As the 
volume of the compressed gas expands, it gets colder, pro- 
ducing the thermocline we need to push the oxygen out the 
top. 

When initially purging a tank prior to filling, use a nar- 
row I.D. hose to keep the gas ‘compressed’. Keep the end of 
the hose stationary and at the bottom of the tank. Putting 
the hose in at the bottom drain port will usually take care 
of this. 

Dispense the gas at a high rate and without a regulator. 
Regulators tend to freeze up and are a heat sink for the gas 
that you want in the tank as cold as possible. 

A rule of thumb is you want three times the volume of 
gas as the volume of the tank. The way to verify that the 
oxygen has been removed is best accomplished with an ox- 
ygen meter or the econo-model, a wooden match. 

At the top manway, lower a flaming match down into the 
tank. What you are looking for here is not when the flame 
goes out but when the lack of oxygen extinguishes the glow- 
ing ember. After this is accomplished, close the manway and 
vent the tank prior to filling. 


Q. I have purchased a few new French barrels. How can I 
tell which lot of wine will benefit the most in the new barrels? 


A: First define the wine style for each of your lots. Do you 
want the Chardonnay to have the ‘warm round flavors of 
Burgundian cooperage’ or an understatement of oak? How 
‘fume’ do you want your Sauvignon Blanc to be? 

By smelling the new barrel, you can predict the character. 
If the barrels have been stored with SO,, blow it out with 
compressed air. Your nose will tell you how smokey the 
character is going to be and whether your French barrels may 
seem more like American Oak. 

Your past experience with a particular cooperage firm may 
help but should not be relied upon. The toast level in a bar- 
rel does a lot to determine flavor and this varies within a 
cooperage depending on how hard the wood was to bend 
and how much they swab down the barrel during the 
bending. 

Another effective way to predetermine the suitability is to 
take a gallon of each lot and put it into the new barrel. Roll 
it around for a minute and draw off a sample; continue the 
rolling and draw off another sample five and twenty minutes 
later. 

This series will show you the character and intensity and 
guide you on which lot should go in first and how long it 


should stay there. in 
SS 


Send your winemaking question for Bruce Rector to receive 
a Quality Approach answer to PRACTICAL WINERY. 


‘THE WILDEN “CHAMP” 


THE PUMP 
THE CHEMICAL 
PROCESS 
INDUSTRY HAS 
DEMANDED 


A CORROSION-RESISTANT, SEALLESS, VIRTUALLY INDESTRUCTIBLE, 
INJECTION-MOLDED, SOLID... 


PVDF OR POLYPROPYLENE WILDEN PUMP 


Etching Solutions 


Engineered by Wilden Pump and Engineering Co., 
the leader in Air Operated Diaphragm Pumps for @ Plating Solutions 
25 vears, to solve your most difficult pumping M@ Acids/Bases 
problems. All the advantages of an Air Operated 
Diaphragm Pump plus the corrosion resistance of 
PVDF or POLYPROPYLENE. Traditional Wilden 7S areal = 
Quality at competitive pricing. @ Solvents 

Available with the full range of Wilden elastomers BH Pickling Solutions 
including our award winning Teflon diaphragm. The 
“Champ” has Q-inch flanged inlet and discharge 
connections. Capacity to 135 gpm. 


Hi Photographic Solutions 


H Aqua Regia 
@ Ferric Chloride 


66 Our Business is making tough pumping jobs simple. 99 


WV/JLOS IN] 2WIIMIL2s" “IRS 
EBNICGINIEERUNIG GG) eters: wise 


292069 Van Buren Street / Colton, CA 92324 / (714) 783-0621 / Telex (714) 676-459 


PVDF is the abbreviation for Polyvinlidene Flouride. A.S.E. Booth 155 
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MUST TO MARKET 


What's in a Face? 


By PAT DORE 

In a recent San Francisco Chronicle article, Larry Walker 
wrote about a new brand of French wine being launched by 
Cross and Blackwell (C & B) called: ‘French Rabbit’. I have 
yet to see the brand in a retail store, but I have seen a full 
color ad in a trade magazine. 

I am certainly not a proponent of French wine, nor do | 
have stock in C & B, but this product illustrates well- 
conceived label design and proprietary name. Let's concen- 
trate on the label and the name. 

By using a proprietary name, C & B has entered into the 
business of high risk/high reward. C & B has designated the 
‘French Rabbit’ as both the brand name and the proprietary 
name for this wine. 

By making this decision, C & B chose not to position this 
product as part of a brand family extension, already in 
distribution, but rather an item that stands alone. An exam- 
ple is Paul Masson (brand) and Emerald Riesling (proprietary 
name); Masson opted for a proprietary name, but wanted 
it as part of a line extension. 

By heavily investing a lot of bucks behind a ‘catchy’ name, 
C & B hopes to hit pay dirt with a winner, creating-another 
Lancers or Blue Nun. They would be the sole owner, with 
no competition, and have a consumer who will go to a 
favorite wine shop demanding ‘His or Her Rabbit’. That's 
pretty harey in a very nice way. 

Of course, when one reaches the pinnacle of success (you 
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can bet within months) there will undoubtedly appear in the 
marketplace such names as French Bunny, Monsieur Rab- 
bit, Bugs Burgundy, Daffy Duck (if it’s sparkling), Bridgette 
La Bunny, etc., etc. 

If it does not catch on, the brass at C & B will see that 
their Porky Pig product manager was always a little Goofy 
now that his Mickey Mouse project lost hundreds of 
thousands of dollars. The word will circulate to ‘Beam him 
out, Scotty’, and the gamble will be lost. 

The point I want to make is that any winery, regardless 
of size, can develop a proprietary category under an establish- 
ed brand umbrella at a very low risk. 

Heed caution, take a very small step forward in terms of 
the number of cases to bottle and target only a few markets 
which are easy to read; easy to read in that the winery can 
analyze a limited number of high volume accounts by keep- 
ing in contact to track how the item is doing. If successful, 
you have the beginnings of a solid, saleable program that 
can be rolled out into other markets. 

We must all be aware that we are in a marvelous industry 
where the consumer has no established brand loyalties. I can’t 
emphasize that point enough! How would you like to com- 
pete with Crest toothpaste, Tide detergent or Campbell soup? 

Returning to our discusssion of the rabbit label design, I 
like it! It's clean, contemporary, and almost like the cover 
of Playboy magazine; you have to look twice to see the rab- 
bit! What I like most about it is that it’s uniquely different 
in that it is not your traditional worn out vineyard scene. 

We can all take a lesson, and lest we not forget that by 
itself we may think a label looks attractive: put it on the shelf 
against 25 other labels to see how we fair! 


BOUCHON TAGE, A SYNTHETIC WINE STOPPER, has 
been introduced by the West company. West's molding pro- 
cess produces stoppers of a homogeneous cellular structure, 
so that it does not fragment at the time of uncorking and 
insures an absence of particles in the wine. It can be supplied 
unmarked or marked according to customer designs and 
codes and can be interchanged with cork on the same filling 
line. Bouchon Tage is manufactured in Santa Rosa, CA, and 
is currently being tested by 13 major Americar wineries. For 
more information, contact Mack-Wayne Closures, a Divi- 
sion of the West Company, Ryerson Ave., Wayne, New 
Jersey 07470 (201) 696-1212 or 285 Sutton Place, Santa Rosa, 
CA 95401 (707) 584-9711. Mack-Wayne Closures will be in 
ASE booth 34A. 


Case in point: a gentleman contacted me exploring the 
possibility of having my marketing company represent him 
in the marketplace. I asked to see samples of his product and 
his price list. 

I opened the styrofoam six-bottle container (Samsonite bag- 
gage is cheaper to use) late in the evening to look and taste, 
and Holy Cow! You wouldn't believe the labels on the bot- 
tles, not to mention short foils which gave the impression 
that the bottles were not quite full! (tacky-tacky) The wine 
was very nice-not great-just very nice. 

Having nothing to lose, I called the gentleman and can- 
didly informed him that his: labels looked like they were 
designed by Parker Brothers with help from Toys-R-Us. He 
immediately responded that folks who come to the the 
winery, often comment on how much they like the labels. 

I countered by saying that folks who come to the winery 
have a) nothing to compare the labels to, b) don’t want to 
offend Dr. Frankenstein nose to nose, c) have no sense of 
humor and don't belong in a winery, and d) want to leave 
fast without a confrontation because their six-year-old just 
released the handbrake of their 28-foot motor home. 

Seriously, take a look at what people do who rely on 
packaging to sell product. When you have the time, go to 
Macy's department store and spend time in the perfume sec- 
tion studying packaging. Then walk to the cosmetic depart- 
ment and wander over to toiletries (that word always bothers 
me). 

Really study seriously, asking yourself, “What are they try- 
ing to create?” and “What do they want the consumer to 
think?” Study lines, print type, color coordination, emboss- 
ing, foiling, package shape, etc., etc. 
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After that stint, take a walk through the wine section of 
a large shop and look at your competitors’ labels, studying 
and asking the same questions you did at Macy’s. Take your 
own bottle, if not in the shop, and compare it to your 
competition. 

Remember: packaging is so critical, it has to make the con- 
sumer want to pick up and hold the bottle. 

Finally, let's talk about overkill and underkill. 

I won't mention names, but there is a Napa winery which 
hung eighteen whistles and bells on its label, used eight corks, 
and did enough foiling to sink the aircraft carrier, Coral Sea. 
Seeing that label with so much confusion and activity, a con- 
sumer will pass it by out of fear and frustration. Overkill. 

Another Napa winery (I am not picking on Napa!) has a 
stark white label with very faint grey print and very little 
of anything else. It has the appearance of being left in the 
back window of a camper in the desert for three weeks. Ho 
hum, underkill. If you ever get into a party situation, (rare 
in the wine business these days) take six leading brands of 
wine in your price category, put them on a table, and cover 
them with a box or bag. It makes little difference where you 
position the brands. 

Tell the group you are going to give them one brief look 
at the bottles and for them to tell you what they remembered 
seeing. Have the group view the bottles at a distance of eight 
feet or greater. Have them in a standing or sitting position 
or prone (if it’s a real good party!) Draw your own conclu- 
sions, but one brand will probably be outstanding. WHY? 


Pat Dore is President of Coastal Wines, Ltd., 307A 
Bridgeway, Sausalito, CA 94965. 
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Whole Cluster Pressing of White Grapes 


By DENIS KELLY 


A lot of changes have occurred lately at Concannon 
Vineyards in Livermore Valley, CA. They are celebrating 
their 100th Anniversary this Spring and have a new label, 
new owners, and what seems to be a new style of winemak- 
ing instituted by Sergio Traverso who took up duties as 
winemaker for the 1981 crush. 

Traverso, who holds a doctorate in microbiology from 
U.C. Davis, came to Concannon from Sterling; prior to Sterl- 
ing, he was winemaker at Domaine Chandon. 

One striking new departure in winemaking for the winery 
is Traverso’s practice of whole cluster pressing for white 
wines. The grapes are hand picked into fruit bins and gon- 
dolas and loaded directly into the tank press. No crushing 
or separation of stems from the grapes occurs. This change 
from conventional California practice for white grapes led 
me to ask him about the results. 

According to Traverso, the technique of pressing whole 
uncrushed berries without separating them from the stems 
is common in many winemaking areas. In Champagne, of 
course, it is standard practice to press both white and red 
grapes uncrushed and the technique is used in many premier 
cru Bordeaux vineyards for whites. 

Traverso used the method at Domaine Chandon, follow- 
ing usual Champagne procedures, and would have used it 
at Sterling if conditions had permitted. At Sterling, the only 
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way to get grapes to the press was by crushing and using 
a must pump. 

Traverso feels that whole cluster pressing has one very 
definite advantage over conventional handling of whites: 
lower pressure is needed to extract the juice. This has a real 
effect on the style of the resultant wine, producing a lighter, 
more delicate white. 

One of __ practical advantages of the technique is the abili- 
ty to press difficult, slippery skinned grapes like Semillon. 
Rather than use rice hulls to build a press cake or pectinase 
to break down the cellular structure of the skins, Traverso 
prefers to use whole clusters with the stems insuring efficient 
and improved draining and pressing of the grapes. 

From a stylistic point of view, lack of skin contact is a 
definite plus for Traverso, especially with strongly flavored 
varieties like Sauvignon Blanc, a Livermore Valley specialty. 

“My style of winemaking emphasizes the more delicate 
aromas of the grape,” he says. “Skin contact releases more 
aroma, but coarser, undesirable components come through 
also.” 

Grapes have to be hand picked, obviously, as machine 
harvested grapes lack the stems needed for efficient pressing. 
Traverso sees little difference in pressing grapes picked in 
vineyards that surround the winery from those purchased 
from vineyards in other areas. 

“As long as we have a careful grower who picks in the cool 
of the day and delivers the grapes immediately, we have no 
problem,” he adds. 

Traverso feels that the whole cluster method works best 
with a bladder press. At Concannon, he uses a Bucher 100 
RPM tank press that is rated for a charge of 20 tons. With 
whole clusters, Traverso says the average is closer to 12 tons 
per batch. 

“I wouldn't use any other type of press here,” says Traver- 

so. “The bladder press insures complete control and a gentle 
pressure. Also with this press, there is no chance of 
macerating the stems and releasing bitter compounds into the 
must. 
“Most juice is free run and is pressed at less than 0.3 bars. 
Maximum pressure at the end of the cycle for the press wine 
is no more than 2 bars (2 atmospheres). These pressures are 
generally far lower than those generated by conventional 
horizontal plate or basket presses.” 

These lower pressures have a definite effect on the style 
of the wine. “I am looking for the most delicate aromas in 
the wine,” Traverso asserts. “These are associated with the 
pulp and the free run juice. The juice near the skin and seeds 
produced by heavier pressures has more powerful aromas, 
but it also releases undesirable aromatic elements into the 
wine. 

“This is my style, of course, and it is based on pragmatic 
considerations. But especially with the grapes I'm working 
with, this method gives the wine the character I'm looking 
fora 

Recent Concannon Sauvignon Blancs are good examples 
of the style Traverso describes, “Skin contact increases the 
grassy components in Sauvignon Blanc and I want to down 
play the herbaceousness of the grape.” 

The soil where the winery’s Sauvignon Blanc is grown is 
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very sparse and gravelly, very low in nutrients and with very 
poor water retention. Vines are maintained at all times dur- 
ing the growing season on the verge of being stressed. 

“If they had high water retention and plenty of nutrients, 
they would have more foilage and therefore more of the 
grassy aromas. Richer soils can lead to an ‘excess of aromas’ 
both in Sauvignon Blanc and Chardonnay. 

“What I'm trying to do here with whole cluster pressing, 
is to follow the tendency already in the grapes, to make them 
into the wine they seem to want to become.” 

Traverso doesn’t feel that Livermore Valley Sauvignon 
Blanc has much herbaceousness and tries to carry this through 
in the winemaking style. 

He feels the climate and soil near the winery are just right 
for Sauvignon Blanc. “I don't think the Livermore Valley is 
as warm as people think,” Traverso asserts. “The climate, 
especially along the southern rim in the gravelly soil where 
grapes are grown, is cooler than is generally thought. 

“When I left Sterling in mid-August ’81, the Sauvignon 
Blanc was being harvested. Here in the Livermore Valley, 
it was two weeks or more before the grapes reached good 
sugar levels. I think the climate in this part of the Valley is 
closer to St. Helena than Calistoga. The breeze comes in 
through the Hayward gap every afternoon about 3 pm and 
the fogs stay around as late as 11 am. It gets hot only for 
a short period. But it’s not too cool either like Pouilly Fume 
and Sancerre where you develop a very grassy aroma. 

While at Sterling, Traverso didn’t have the option of whole 
cluster pressing and Sauvignon Blanc grapes were brought 
in from different vineyards with different soils. Thus, it was 
not possible to find out about each soil and microclimate and 
assess the effect they had on the resulting wine. 

At Concannon, he feels he has the ideal soil and climate 
for the variety and that he can define a style for Livermore 
Valley Sauvignon Blanc. 

He says, “It’s much easier to define a style with one type 
of soil. When you have many different types of soil you are 
constantly balancing one type of character off against 
another. But, when you have more uniform soils, you can 


LIQUIDATION 
former SCHLITZ BREWERY 
MILWAUKEE PLANT 


Over 1200 Blue Glass Lined and Stainless 
Tanks, Stainless Piping and Valves, Refrigera- 
tion Equipment, Stainless Filters, Stainless Bar- 
rels, Bottling and Packaging Equipment. 


Send for free listing: 


“Exclusive Agents” 

B & B Equipment Corp. 

Box 1530, Tampa, Fla. 33601 
Phone (813) 228-7888 

Telex 52418 


Circle No. 12 on Reader Service Card 


16 PRACTICAL WINERY 


get closer to developing the true personality of an estate bottl- 
ed wine.” 

Actually, according to Traverso, there are two main plots 
of Sauvignon Blanc at Concannon; the main vineyard of 148 
acres to the north of the winery is planted in Livermore Very 
Gravelly Sandy Loam (as defined by the U.S. Soil Survey 
of 1965) and across the road to the south are the grapes grown 
on 32 acres of Pleasanton Gravelly Sandy Loam. 

Traverso is experimenting with small lots to see what dif- 
ference might be attributable to the soils. One advantage of 
the two slightly differing soils is that he can move through 
both vineyards and pick at uniform maturation levels. Since 
the vineyards ripen at slightly different rates, he can send 
crews out to pick at a given Brix and achieve a uniform sugar 
level throughout. 

In 1982, the Estate Bottled Sauvignon Blanc contained 43% 
Semillon and in 1982, 16% was blended into the Estate wine. 
The California Sauvignon blanc which uses purchased grapes, 
averages about 21% Semillon. Blending with Semillon, long 
a tradition in the Livermore Valley, tones down Sauvignon 
Blanc’s varietal grassiness and adds to the subtlety and com- 
plexity of the wine. 

Traverso sees definite advantages to whole cluster press- 
ing in addition to the more delicate aromas and the lighter 
varietal style. The must has better clarity and less solids than 
conventional pressing: generally, the more pressure, the more 
solids. 

Juice is settled at 45-50°F and neither centrifuge or pec- 
tinase are used. With the whole cluster method, he gets good, 
rapid sedimentation. He uses minimum SO, (30-50 ppm for 
sound fruit.) 

One definite plus for the technique is that Traverso gets 
better acidity and pH with whole cluster pressing. Higher 
T.A. and lower pH are a result of the fact that the juice in 
pulp and free rur has higher acidity and lower pH than juice 
around skin and seeds which is extracted with higher pressure. 
Traverso finds no difference in sugar levels. 

Yield averages around 170 gallons per ton. This is a result 
of the lower pressures; to get 170 gallons by conventional 
means would require far higher pressures with the stylistic 
consequences noted above. 

At Concannon, Traverso’s use of whole cluster pressing 
with the tank press is a good example of the continuing 
technological creativity of California winemakers in forging 
individual wine styles. Other whites produced at the winery 
show a definite unity of approach and are good examples 
of what can be achieved through this technique. & 
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SHRAMSBERG 
Doubles Capacity: 


New Equipment 
Reduces Phenolics 


Schramsberg Vineyards, Calistoga, CA, completed an ex- 
pansion in 1982 to handle planned growth in production. 
Schramsberg crushed 490 tons of grapes for sparkling wine 
in 1981, 650 tons for sparkling wine and R and S Vineyards 
Brandy in 1982, and will this year crush 800 tons for sparkl- 
ing wine and 200 tons for Brandy. 

Expansion included excavating new caves for bottle fermen- 
tation storage, adding 10,000 square feet of floor space and 
installing new equipment for grape handling and pressing. 

New equipment included a 2500 hectaliter (hl) and 4500 
hl Bucher tank presses, and a Temco vacuum system capable 
of moving 20 tons of uncrushed grapes/hour from gondolas 
to the presses. Winemaker, Greg Fowler, reports the system 
was operated at a speed which handled six tons in 45 minutes. 
The equipment replaced a standard receiving hopper with 
auger and bladder press. 

52,600 gallons of new stainless steel jacketed tank capaci- 
ty was added to bring the winery total to 140,000 gallons. 
Additions of 14,000 gallons tank capacity are planned before 
the ‘83 and ‘84 crush. The glycol cooling system was increas- 
ed from 10 to 40 tons with the addition of a 40 hp compressor 
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by IRAPP, Inc. 

Schramsberg received 35 lots made up of five grape 
varieties delivered by 13 growers in 1982. Grapes included 
Chardonnay, Flora, Napa Gamay, Pinot Blanc, and Pinot 
Noir. 

Fowler reports the equipment provided much better con- 
trol over the grapes. The combined pneumatic handling 
system and tank presses improved juice quality significant- 
ly. Phenolics were reduced from typical levels of 330 mg/L 
and 350 mg/L in 1981, to 180 mg/L and 230 mg/L in two 
‘82 lots. Solids and colloids were reduced while still retain- 
ing the small proteins necessary for secondary yeast 
fermentation. 

Caves dug out of the hillside of pumice (volcanic ash) by 
Alf Burtelson have tripled the cave storage capacity for secon- 
dary bottle fermentation (which takes 2, 3, or 4 years) to 1.6 
million bottles. 

Jack Davies, managing director, reports the cost of cave 


bottling line. 


excavation was below the cost of constructing an above 
ground building of equal space. The caves maintain an 
average natural temperature of 58°F, eliminating the cost of 
air conditioning. 

They have been working with Fabricated Metals to pro- 
perly program FM's Gyro-Pallett to riddle the Blanc de Noir 
for some time and hope to find an acceptable method in the 
near future. Fowler notes that while the Gyro-Pallett may 
work with certain bottlings in each Champagne house, each 
house uses different grapes, different yeasts, etc. and therefore 
a program must be tailor-made to each bottling. 

Schramsberg, will always hand riddle some fraction of their 
production due to particular yeast development or stability 
or combination of the two factors in addition to magnum 
bottles. 

A new Perrier dosage and topping unit capable of handl- 
ing in excess of 4,000 bottles/day has been installed on the 
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IN THE CELLAR 
with Jake Lorenzo 


ed.note: Jake took the thrill of being published predictably. 
He went on a binge. I found him three days into a binge in 
Steiners’ Bar. He gave me this rambling manuscript and said 
if I changed a ‘single word, he'd shoot me in the leg. 

I shivered in the fierce cold of Candlestick Park. My near- 
ly empty bottle of Hornitos wasn't helping and I had lost feel- 
ing in my toes before half-time. The crowd was unusually 
drunk, which was typical for a Sunday night game. 

The more the Atlanta Falcons thrashed the 49ers, the more 
belligerent became the crowd. The call came over my walkie 
talkie, “Head of Security to Section 8, code blue.” I drained 
the half pint and hurried over. 

He was huge, at least 6-8, about 250 Ibs. His shirt was off 
and sweat glistened from his rippling muscles. He was whip- 
ping a large pipe wrench through the air and three of my 
security guards were on the ground bleeding. I pulled my gun 
and dropped the guy with a leg shot. 

I figured my quick thinking had saved a nasty situation 
from getting worse. My boss didn’t see it that way. “We can't 
have our Head of Security shooting the fans.” Quick think- 
ing cost me my job! The point I'm trying to make is that it 
wasn't personal. I had just sized up the situation and tried 
to do my job. 

Winemaking, on the other hand, is extremely personal. 
Wines reflect the personality and philosophy of the 
winemaker just as much as they reflect the grapes from which 
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they are produced. In addition, consumers select wines bas- 
ed on carefully calculated prejudices. 

As a consumer, I much prefer wines made by ‘real’ 
winemakers. A real winemaker to my way of thinking is a 
person who has a worn pair of rubber boots, has grape stain- 
ed hands during CRUSH, has great appreciation and respect 
for cellar rats, and never asks me to work on a divorce case! 

Real winemakers are synonymous with good people and 
exist at all levels of the wine business. 

A good example is Arnold Tudal of Tudal Winery. Ar- 
nold is a transplanted farmer now growing grapes and mak- 
ing wine just north of St. Helena. He is a meticulous, en- 
thusiastic and good natured man. His vineyard is manicured 
to the point of elegance and so is his Cabernet Sauvignon! 

Nobody ever heard of Charlie Tolbert when he worked 
in the cellar of Chateau St. Jean. Now he’s the winemaker 
at Haywood Winery where he quietly goes about producing 
beautiful, well balanced wines year after year. 

Last year, I spent an entire afternoon talking to and tasting 
with John Parducci. There's a real dynamo! He's opinionated, 
dedicated, and still excited by winemaking. 

He dragged me through the whole winery tasting tank 
samples, talking about vintages, oak, techniques. When you 
finish with John Parducci, you've got to stop just to catch 
your breath, but year after year, he keeps producing fine, 
modestly priced wines. 

The winemakers art is sensitivity, for a winemaker must 
be sensitive to the nuance of the grape, to the balance of the 
fruit, to the flavor of the oak. Individual personalities in- 
fluence this sensitivity and are reflected in the finished wines. 
John Parducci’s wines are as different from Arnold Tudal’s 
or Charlies Tolbert’s as much because of the people who made 
them as the grapes from which they were made. 

Differences are what makes the wine business so exciting! 
But differences may also be the undoing of some winemakers 
this June. This year’s ASE convention is in Reno, and despite 
what you might hear, Reno is not at all like a cellar! Reno 
is gambling, drinking, sex and glitter. Jake Lorenzo's territory! 
So heed what I say! 

The first thing to realize when you get to Reno is that you 
are not famous winemakers. In Reno, you are conventioneers. 
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Winemakers, Elks Club, Daughters of the American Revolu- 
tion, makes no difference in Reno. A conventioneer is a 
conventioneer. 

A conventioneer is also a prospective gambler. Prospec- 
tive gamblers are prospective losers, and losers pay the 
freight. Remember the voluptuous waitress wearing the 
costume no larger than your wine label is not plying you with 
drinks because she’s a fan of a famous winemaker! 

Remember that the casinos may give credit easier than 
P.C.A., but they have a much different late payment policy. 
And remember that no matter how much you beg and plead, 
casinos are not likely to take all that Zinfandel piled up in 
your warehouse in lieu of gambling debts. 

Have a good time, and if you bump into Jake Lorenzo, 
and he’s still conscious, by all means, buy him a drink! 
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Of the vitus vinifera planted in the United States, Char- 
donnay is being grown and produced with the greatest com- 
mercial success and consistency. As universally popular as 
it may be, Chardonnay still remains a distinctive product of 
the area in which it is grown. 

In each state, each area and each individual microclimate, 
it grows differently and needs to be cultivated and harvested 
accordingly. 

As expected, each area has its own set of problems with 
Chardonnay production, from reluctant grape maturity in 
one area to overripening in another, or bunch rot, bud kill, 
or the nemesis of hungry birds. 

How do winemakers in nine different states deal with their 
individual set of problems? What techniques and tricks have 
they discovered and what difficulties do they continue to face 
every year? 

In making Chardonnay, a winemaker in Virginia cannot 
follow a California winemaker’s rule book. The same varie- 
ty perhaps, yet a fruit of different chemistry and character. 


GLENORA 
Mike Elliott 


GOLD SEAL 
Jim Gifford 


WIEMER 


CEDAR HILL 
Tom Wykoff 


HERMAN J. 


Herman J. Wiemer 


How does each winemaker work with the fruit of his area 
to develop his style of Chardonnay? 

And if, in some areas, Chardonnay is such a tyrant to 
grow, with tendencies towards disease and rot, unpredictable 
in its yields and degree of maturity at harvest from year to 
year —why does the winemaker bother? 

What is the charm of this white wonder? Is it merely a 
higher bottle price than many other wines command and the 
popularity of its name? Is there a distinctive superior quality 
in this grape and in the wines that can be challenged by no 
other? 

Winemakers chosen for this analysis of Chardonnay pro- 
duced in nine different states represent wineries from a variety 
of viticultural appellations, all of which are known for pro- 
ducing high acid Chardonnays. 

Each winemaker has been producing Chardonnay for 
several years and, as these interviews prove, have come to 
terms with the viticultural and winemaking conditions in- 
herent to that area. 


HARGRAVE 
Alex Hargrave 


WAGNER 
Chris Johnson 


SAKONETT 
Jim Mitchell 


BYRD 
Robert Lyon 


MEREDYTH 
Archie Griffith 
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Describe your style of Chardonnay: 


Up 


CALIFORNIA 


Domaine Laurier Chardonnay is described by Test as a 
food wine, crisp with acid, emphasizing the fruit. The wines 
often carry pippin apple and peach flavors with some oak 
complexity. While the wine is given 10-12 months bottle age 
prior to release, Test feels the wine needs at least seven 
months in the bottle and they will be wonderful within a 
couple of years of bottling and hold their quality for many 
years after. 

Meyers feels the Estrella River style of Chardonnay is 
representative of their moderately warm climate. “It is a wine 
rich in fruit with oak character along with big body,” says 
Meyers. “I feel our style is more influenced by our climate 
than by winemaking methods, although we have so much 
fruitiness that we strive to play up complexity through 
winemaking.” 

Iron Horse Chardonnay style is dictated by the Sonoma 
Green Valley viticultural area. An extremely cool area, the 
grapes produce a base wine that is very fruity, almost 
tropical, pineapple-like. “The wines are best made by utiliz- 
ing these factors to emphasize delicacy and finesse that will 
develop with bottle age,” says Tancer. 

Tancer feels the best time to drink his Chardonnay depends 
on your personal preferences. When young, the wines tend 
to be very fruity, crisp and fairly green. Within a year, they 
change to a more complex wine. “With the wine world situa- 
tion as it is now, you have to walk that tightrope and say, 
‘Sure it's nice to drink now, but it will also improve later on’,” 
says Tancer. 

‘It's silly to make a wine that needs to age ten years because 
no one is going to hold onto it for ten years.” Tancer also 
feels a lot depends on the individual vintage. “The 79, ’80, 
and ‘81 will probably be longer lived due to their high acidi- 
ty and fruit. The '78, '79, and ’81 are showing well right now. 
‘80 was an oddball, much richer than most Iron Horse Char- 
donnays, more alcoholic and viscous.” 

Tidwell describes Parsons Creek Chardonnay as fruity, 
young, with a slight sweetness to give it a bigger feel in the 
mouth and some extra complexity. Tidwell prefers to drink 
both the Mendocino and Sonoma bottlings of Chardonnay 
when young. The Mendocino is made to be drunk when 
young and fruity, after three months of bottling. The Sonoma 
County Chardonnay ‘goes on and on and on’ according to 
Tidwell. 

Spring Mountain Chardonnay style has been evolving over 
the past few years. The wines have a reputation for being 
full and richly flavored, according to Williams, but they are 
moving towards lower alcohol, higher acidity and a better 
balance of flavors. 

Chardonnay is bottle aged one year prior to release. “They 
will age well for up to ten years,” says Williams, “vintages 
from the early 1970's are still developing in the bottle.” He 
normally recommends the wines be drunk after three-four 
years in the bottle. 

Whitehouse describes Trefethen Chardonnay as less over- 
powering than most California Chardonnays, with more 
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fruit, more finesse, balance and a good level of acidity. Bottl- 
ed in August, the wine is given 13 months bottle age prior 
to release. “We have found the wine improves tremendously 
after the first year of release and they age very well for five- 
six more years,” says Whitehouse. 

“ZD Chardonnays move through a range of characters,” 
says Deleuze. “They have a grapefruity character when 
young. With bottle maturity they develop a more pineapple- 
apple complexity. After a year, they have a buttery depth 
which evolves into a smokey type character when they are 
quite mature.” 

ZD tries to hold onto their Chardonnay for a minimum 
of six months. “We are holding the wine longer than we us- 
ed to because we think the wine shows dramatic improve- 
ment in that first six months or so in the bottle,” says Deleuze. 
Deleuze feels the wine is best consumed one-three years after 
bottling. 


IDAHO 


Broich seeks a big aroma and bouquet at Ste. Chapelle. 
A high acid level with moderate oak provides stability, 
backbone, a foundation for the wine which stands up to food. 
Broich recommends the wine with cheese and fresh fish dishes 
without sauce including fresh salmon and trout. 

Broich had tried some barrel fermentation and longer oak 
ageing up through 1979, but changed his technique to cold 
tank fermentation and barrel ageing which he feels shows the 
wine better. 


Dave Lett 


WILLAMETTE VALLEY 
DRY TABLE WINE 


MARYLAND 


Byrd Chardonnay could be called California style made 
for the Eastern palate, according to Lyon. It is characterized 
by high grape maturity (23-23.5° Brix) with sufficient acid 
at harvest, some oak fermentation, high alcohol (13-13.5%), 
cold fermentation, no malo-lactic fermentation, and a lot of 
oak age. 

Lyon likes to add back the maximum acid to the point of 
tartness for the eastern palate, and to achieve the fullest wine 


possible. The slight excess of acid at bottling does smooth 
out with age. Lyon adds that this style is not always achiev- 
ed on the east coast, but this is the style to shoot for if the 
weather permits the grapes to mature fully. 


pte. CELAPELLE 
VINEYARDS 


Symms Family Vineyard Bill Brioch 


___ IDAHO 1980 
_ Chardonnay 


Produced and Bottled by Ste. Chapelle Vineyards 
Caldwell, Idaho. BWID-8. Alcohol 13.6% by Volume. 


NEW YORK 


Glenora Chardonnay is clean and fresh with a minimum 
of oak, crisp with high acid, comments Elliott. It is modeled 
after the Chablis-Macon style. It is drinkable fairly early, 
drinking well after one year bottle age and holds up for a 
couple of more years due to its good acid. 

“Gold Seal Chardonnay is rich with a nice balance of fruit 
and oak. It has vinous character, high alcohol, and moderate 
tannin,” says Gifford. “The wine ages slowly because it did 
not undergo malo-lactic fermentation and should be consum- 
ed one-two years after bottling. ‘80 was my first year at Gold 
Seal and I did change from the previous style of Chardon- 
nay made at Gold Seal.” 

Hargrave Chardonnay has a lot of clean fruit, describes 
Hargrave. It is a buttery, complex Chardonnay. You can ap- 
preciate the wine one year after bottling though the wine con- 
tinues to develop and improve, exchanging fruit for 
complexity. 

“Hermann J. Wiemer Chardonnay is fruity with alcohol 
in the low 12's, a good sipping or food wine, and can be con- 
sumed four-five months after bottling,” says Wiemer. 

Wagner Chardonnay is fairly fruity, a rounder wine than 
some New York wines due to malo-lactic complexity, when 
appropriate, mixed with some oak to complement the fruit, 
according to Johnson. 


OHIO 

Wykoff describes Cedar Hill Chardonnay as resembling 
the Chablis style, a marriage of fruit and wood with elegant 
character. The wine seems to reach maturity with three years 
of bottle age. 

Markko’s style of Chardonnay varies depending on the par- 
ticular vintage’s grapes, according to Esterer. “1980 was light 
and delicate in a French Chablis style. We have good acids 
to allow long term maturity, the wines peak two-three years 
after bottling and plateau for several years.” 


OREGON 


“Oregon grapes lend themselves to a style similar to Chablis 
or Macon, with 11-12% alcohol,” says Redford at Amity. 

At Eyrie Vineyards, Lett strives for crisp, restrained varietal 
expression with flavor complexity, without intensity, with 
low alcohol to go with food. 


RHODE ISLAND 


Mitchell describes Sakonnet Chardonnay as comparable 
to French Chablis, clean and hard with relatively high acid, 
flinty, with alcohol ranging from 11.9% to 13.3%. The wine 
has continued to improve after two-three years of bottle age. 


VIRGINIA 


Meredyth’s style has changed since the first Chardonnay 
in 1979. “We let the fruit dictate our style and while we have 
found significant differences between wines grown in different 
areas, it is too early to draw hard and fast conclusions,” says 
Smith. 

“Some wines come out fairly austere and European in style, 
while others are fatter and riper. We are still searching for 
the right mix of site, viticultural practice, picking criteria and 
winemaking technique.” 

Smith will probably continue to ferment at least a part of 
each lot in wood, possibly in small wood. “I like American 
oak as long as it is not over done.” 


WASHINGTON 


Preston has good body and crisp acidity in the style of 
classic white Burgundies, says Griffin. Griffin notes that 
Washington grapes achieve ripeness (22-23.5° Brix) and 
develop good fruit while maintaining relatively strong acid 
(0.9-1.2). 


cl wh 


What are the characteristics of the vineyards? 


CALIFORNIA 


Domaine Laurier harvests Chardonnay from two vineyards 
in Sonoma County, both within ten miles of the winery. The 
Dutton Ranch in Graton is a hillside vineyard on well-drained 
soils. The climate is cool, often receiving morning fog. While 
equipped with overhead sprinklers, irrigation is rarely 
necessary. The cane-pruned vines yield three-five tons/acre. 

The Hopkins vineyard along the Russian River is on gravel- 
ly benchland soils. The climate is similar to that of the Dut- 
ton Ranch and the fruit, harvested at four-five tons/acre, car- 
ries many of the same characteristics. 

Estrella River’s Estate Chardonnay comes from vineyards 
within two miles of the winery. The Paso Robles area is con- 
sidered a high Region II or low Region III. Climate is pretty 
dry with low humidity so there are few problems with mildew 
and bunch rot. 

Soil is a clay loam though with the rolling topography of 
the vineyard, the soils tend to vary. Gypsum was added to 
the soils several years ago to help permeability and was rip- 
ped to break up a thin hard pan two feet below the surface. 
The vineyard is irrigated with overhead sprinklers. 
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Iron Horse Vineyard has a long growing season due to the 
coolness of the area. Even in the summer, night temperatures 
will drop 20°F from daytime temperatures. Soils are well 
drained sandy clay loam. Vines were planted in 1971 and are 
cane-pruned to yield three-three and one quarter tons/acre. 
The vineyard is equipped with overhead sprinklers to battle 
frosts which strike almost 20 days/year. 

Parsons Creek makes two Chardonnays, one from Men- 
docino County and one from Sonoma County. Sonoma 
County grapes are harvested from the Vogenson Ranch in 
the Dry Creek area and from the Keith Ranch in the Alex- 
ander Valley. The Mendocino vineyard is in the Anderson 
Valley. 

Soil on the Vogenson Ranch is sandy loam and the climate 
tends to have cool mornings, a lot of fog and warm days. 


Drip irrigation is used just to keep it going. Keith Ranch on . 


the Russian River has similar conditions except that it is a 
bit warmer. Both vineyards are cane-pruned and yield ap- 
proximately three-four tons/acre. 

Anderson Valley has an unusual growing season. Grapes 
ripen late, usually in November. This is partly due to the 
fact that the climate is extremely cool and foggy. Soils are 
heavier, clay-type. These grapes tend to be lighter in quali- 
ty, fruity with good acids. 

Tidwell pays an acid bonus for his grapes and every year 
he has had to pay the bonus for this vineyard. The problem 
with this vineyard is the grapes are so late to ripen, they often 
get rained on and there is a problem with bunch rot. 

“I believe Chardonnay in this area, due to its problems with 
bunch rot, will lend itself more to sparkling wine produc- 
tion,” says Tidwell. He may shift all his still wine produc- 
tion, except Johannisberg Riesling, out of the Anderson Valley 
just because of the late maturity problems. 

In comparing Sonoma grapes to Mendocino grapes, 
Tidwell finds Mendocino grapes make a lighter, fruitier wine 
for early drinking while Sonoma grapes tend to make a 
heavier, bigger Chardonnay with a slight vegetative quality 
that can stand up to more oak ageing. 

Spring Mountain harvests approximately 65% of their 
Chardonnay from the Rutherford area of Napa Valley with 
the remainder coming from the Soda Canyon area. Williams 
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feels that Rutherford is about as far up the Napa Valley floor 
as one can go and still produce great Chardonnay. 

Rutherford vineyards have rich valley, benchland and 
loamy soils. A warm Region II, grapes ripen earlier and tend 
to make a big, lush style of wine while the Napa-Soda Ca- 
nyon yields more austere fruit, higher in acidity. The dif- 
ferences of the vineyards are usually blended to balance each 
other. 

Both vineyards yield approximately two and one half 
tons/acre and have been used by Spring Mountain since the 
beginning of their Chardonnay production. Most of the vines 
are cane-pruned though some have been cordon-pruned with 
great success. Cordon-pruning gives a more even exposure 
to the basal leaves and eliminates the bunching of clusters 
which occurs in cane-pruning. 


Tom Wykoff 


PRODUCED AND BOTTLED BY THE CEDAR HILL WINE COMPANY 
CLEVELAND HEIGHTS, OHIO: ALCOHOL 12% BY VOLUME 


Trefethen harvests Chardonnay from their own vineyards 
which surround the Napa Valley winery. Climate is a warm 
Region I or a cool Region II, depending on the year. Soils 
are gravely loam. 

Vines have been cane-pruned to yield three to three and 
one half tons per acre. Cordon-pruning has been tried recently 
in some areas of the vineyard in order to increase produc- 
tivity by increasing the wood and because cordon-pruned 
vines are easier to pick with a pulsator type mechanical 
harvester. Cordon-pruning is also much easier and requires 
less tying, according to Whitehouse. 

For the last several years, ZD has harvested 75-85 % of their 
Chardonnay from the Tepusquet Vineyard in Santa Maria 
with the remainder from vineyards in Sonoma Valley and 
the Carneros region. Vineyards are blended together to pro- 
duce one California Chardonnay. 

Tepusquet is a cool climate area, approximating Region 
I or II, but because the days are short the region is cooler 
than indicated by their region classification. Soils are rocky 
loam. Vines are on their own rootstock and are cane-pruned 
to yield four tons/acre. “Tepusquet grapes tend to have a 
great depth of character, towards a Montrachet style as op- 
posed to the Chablis style we get here in Napa,” says Deleuze. 

The Napa-Carneros vineyard has heavy clay soil. It is dry 
farmed and the eight-year-old vines are cane-pruned. The 
vineyard in Sonoma Valley has deep fertile valley soil. The 
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Conneaut Qhio 


Chardonnay 


Grown, Produced and Bottled By 
Marhko , Conneaut,Ohic 
Alcohol 114% By Volume 


Arnie Esterer 


area is warm for Chardonnay so the acids tend to be on the 
low side but this blends nicely with the high acidity of 
Tepusquet. 


IDAHO 


Ste. Chapelle vineyards were planted in 1971 between 2700 
and 3000 foot elevation on a slope to the Snake River in 
volcanic, sandy soil. Additional Chardonnay was planted in 
1978. Chardonnay is planted on western slopes which have 
a ten day shorter growing season than the southern slopes. 

A typical winter will see 10°F for three nights without vine 
damage. Summer days peak at 85-90°F and cool to nights 
of 45-50°F which hold up acids well, as the sandy soils cool 
off at night. Rainfall is nine inches/year and irrigation is us- 
ed until about August 10 when turned off to dry out the 
vineyard. 

Bud break occurs about April 20, bloom about June 10 
and harvest between October 10-18. The bilateral cordon- 
pruned vineyard yields three-four tons/acre. Older vines are 
from the Wente clone, younger vines are UCD 108. Small 
additions of nitrogen and potassium are made yearly. 


MARYLAND 


Byrd's estate vineyard has greenstone soil at 850 foot eleva- 
tion, which is a rich, acidic gravelly loam soil. The non- 
irrigated vineyard has a southwest exposure and receives an 
average of 34-36 inches of rainfall spread throughout the year. 

A normal average winter will get below 0°F. Five below 
happens maybe once in five years. The peak of summer will 
see 85°-90-95° F with a high humidity of 60-70%. Typical 
bud break is mid-April and maximum maturity is reached 
about October 1. 

September is a very wet month and vines are sprayed every 
10-14 days when raining. Powdery mildew and mold are 
prevented by spraying every 7-10 days during the peak of 
growth in the spring. Head trained, cane-pruned vines are 
left with 4-6 canes and 70% of those will survive a harsh 
winter. After a decent winter, production can be three-five 
tons/acre. Despite harsh winters, Chardonnay vines survive 
the winter pretty well, according to Lyon. 


@» NEW YORK 
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Glenora partners have vineyards on east and west slopes 
of Cayuga Lake within 100-200 feet above the lake’s surface. 
Bud break normally occurs in the middle or end of May and 
harvest between the 20th-30th of September. 1980 included 
a bottling from the Plane’s Cayuga Vineyard. 


Gold Seal vines are planted on a western exposure slope 
300-400 feet above a lake in non-irrigated, well drained, 
medium-heavy clay soil with a small amount of slate 5-6 feet 
deep. Grapes are mostly hand picked from the three-trunk 
vines which produce about three tons/acre. 

A winter danger is severe temperature drop. Sulphur spray- 
ing begins before bud break in late April and continues every 
one-two weeks for a total of 10-12 sprays. The spray pro- 
gram may include Balyeton and Ronilan toward harvest. 

Hargrave Vineyard was previously all potato fields or 
fallow. It is on the north fork of Long Island giving it a natural 
thermostat of Long Island Sound and Great Peconic Bay, two 
shallow bodies of saltwater. Chardonnay vines were first 
planted in 1974, followed by more in 1979. 

The light sandy soil, with less than two percent organic 
matter is neutral with no seabed residual. The loose soil drains 
well and allows rapid root penetration. Snow is rare, but 
there is a fear of rootfreeze from the extremely friable soil. 

Bloom occurs in mid-June as part of the 210 day growing 
season, concluded by harvest between September 26-October 
10, at temperatures between 50-70 °F. Summer temperatures 
average 75-85 °F with a rare day above 85-90°F allowing vine 
photosynthesis all summer long. A typical winter will reach 
14°F with minor snowfall and little rainfall on the non- 
irrigated vineyard. Vines headed at the mid-wire produce a 
consistent three tons/acre and receive ordinary fungus con- 
trol sprays. 
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ALCOHOL 13% BY VOLUME 
PRODUCED & BOTTLED BY WAGNER VINEYARDS, LODI, NY. 


Herman Wiemer’s vineyard is on the west side of Lake 
Seneca. The eastern exposure reduces the extreme sun 
temperature changes in the spring. The vineyard is silt loam 
and 30% shale on a five percent slope within a mile of the 
lake between 650-700 feet in elevation. 

Typically, six or seven sulphur sprays are given each year 
for mildew protection. Planted in 1973, the 6 X 9 spacings 
produce an average of 2 1/2-3 tons/acre, though a yield of 
4-4 1/2 tons/acre occurred in 1980. 

Wagner's estate vineyard is between 800-1000 foot eleva- 
tion on a western exposed slope of Seneca Lake. The vineyard 
is planted within one mile of the lake, which is up to 650 
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feet deep and never freezes over in winters though it may 
receive a total average of 30 inches of snow. 

Winds come from the west across the lake and the 
temperate air circulation helps protect against spring frost on 
new shoot growth. Two-trunk vines on a three-wire trellis 
produce about three tons/acre and are mechanically 
harvested. 

Soil is honeoye-l'ima, a deep, well drained heavy silt loam 
with a heavy loam subsoil. Grass mulch is used to control 
erosion, break down the soil and give extra humus and im- 
prove the natural drainage. Potash was added before plan- 
ting in 1977. Nitrogen of 100 pounds/acre is added yearly. 


PRESTON 
WINE CELLARS 
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PRODUCED AND BOTTLED BY PRESTON WINE CELLARS 
PASCO, WASHINGTON ALCOHOL 12.8% BY VOLUME 


OHIO 


Grapes for Cedar Hill Chardonnay come from the Markko 
vineyard or the John Moorhead Vineyard, both on the 
southern shore of Lake Erie. 

Markko vineyard has four acres of Chardonnay, planted 
in 1972, in plateau-silt loam soil on a 2-12% slope with a 
northern exposure which delays budding in the spring. The 
non-irrigated vineyard with a Macon variation of the 
casenave trellis system has produced a high of 4.5 tons/acre 
and a low of one ton/acre after a severe bud kill. The goal 
is to crop them just right so that the vines do not grow too 
slow or too fast during a typical winter. 

Typical winters include lows of 5-10°F below zero with 
high winds. An average winter wind off nearby Lake Erie 
is 14-15 mph and summer winds reach 10 mph. Total snowfall 
may reach 50-60 inches with no more than 10 inches on the 
ground at once. 16-17 inches of rain falls during the growing 
season with an equal amount during the balance of the year. 

Typical bud break is about May 1 and harvest about Oc- 
tober 6. A fungicide spray is given before bud break and 
mildew sprays are done weekly. An organic feed of 
dehydrated seaweed emulsified in water is sprayed on the 
vines to enhance the grape’s sugar and winter hardiness of 
the vine. 


OREGON 


Amity used grapes from three vineyards in the Willamette 
Valley of Oregon in 1980. 60% of the blend came from the 
Champoeg Vineyard in Aurora. The estate vineyard produc- 
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Rob Griffin 


ed 25% of the blend and 15% came from the Chardonnay 
Oaks Vineyard in Yamhill. 

Two clones are planted in the estate vineyard: the Draper 
Vineyard clone and the heat-treated Davis clone. Draper vines 
will produce about one third less crop, a smaller cluster, lower 
acid levels, but about 1° higher sugar than the Davis clone. 
Vines are pruned to three tons/acre to achieve flavor 
intensity. 

Champoeg Vineyard is on a butte at 300 foot elevation on 
the south side of the Willamette River in woodburn soil, 
which has five feet of deep silty, clay loam. The location is 
warmer than the estate site, and grapes will reach 1-1 1/2° 
higher Brix than estate grapes. Both clones are planted there. 

In 1980, grapes for Eyrie came from the Dundee Hills 
Vineyard at 700 foot elevation as downey mildew destroyed 
most of the home vineyard that year. The home vineyard 
is at a 450 feet elevation. “Elevation makes a lot of difference 
in the tricky ripening of Oregon grapes,” says Lett. 

Lett has the Draper clone in the home vineyard to pro- 
duce a smaller cluster and thereby a more elegant wine. The 
vertical curtain vines yield a maximum of three tons/acre. 
Leaves are pulled in August to increase the Brix and reduce 
acidity. Lett feels that the optimum wine may be a blend of 
the Draper and heat-treated clones. 


Fe a a 


Norman DeLueze 


1980 


CHARDONNAY 


100% Chardonnay grapes 


Produced and Bottled by 


NAPA, CALIFORNIA 
ALCOHOL 13.5% BY VOLUME 


RHODE ISLAND 


Sakonnet’s vineyard has decomposed slate and glacial till, 
moderately deep, well drained sandy silt loam with an 
underlaying hardpan of semi-permeable material. The water- 
table is at depths of eight feet or more under the non-irrigated 
vineyard. Potassium, phosphate and nitrogen have been add- 
ed to the soil. 

In summer, temperatures never exceed 90°F with the dai- 
ly temperature variation being 20°F. Average temperatures 
are 71°F in July and 25°F in January. The last frost in spring 
is usually about April 10 and the first fall frost about 
November 10. Bloom usually occurs between May 5-10 and 
harvest is about October 15 when temperatures are in the 
low 50's-low 60's. 

Mitchell normally puts on 11 or 12 sprays per year for 
downey mildew, black rot, botrytis and botrytis bunch rot. 
Vines are on a low wire trellis system. Canes from multiple 


trunks are 10-20 inches in length and are supported 30 in- 
ches above ground with double catch wires. Vines planted 
in 1975 produce two-three tons/acre. 

In regard to pruning, Mitchell is trying to find the right 
balance of vegetative and fruit growth. Birds are a problem 
here and his techniques include an AV-alarm used in airports. 
Every day at sunrise, several loud speakers, positioned 
throughout the vineyard, amplify a sound similar to that of 
a scared pheasant, in different directions and at different 
frequencies. 

Mitchell also has two zon guns (gas fired cannons which 
sound like 12 gauge shotguns) in the forty acre vineyard 
which are fired on a two-five minute frequency all day. A 
hawk kite has been used, and three golden retrievers escort 
Mitchell and his shotgun on vineyard tours. 


VIRGINIA 


Meredyth’s 1980 vintage came from young vines, four and 
five years old. The estate vineyard is sandy loam at a 600 
foot elevation. The estate vineyard is rated at 2800-3200 
degree days with a summer day rarely over 90-95 °F. 

In 1980, four vineyard lots were fermented including the 
estate grapes, all in Fauquier County. One of the other 
vineyards is located in the north-western half of the county 
at 900 foot elevation, has a cooler growing season and off- 
shale soil. Bud break occurs about April 20 and harvest will 
occur around September 10. Temperature at harvest can be 
the high 80's or low 60's. 


WASHINGTON 


Preston's vineyard is planted in sandy loam soil and ir- 
rigated to supplement annual rainfall to six-eight inches. The 
vines are bilateral cordon-pruned to yield three-five tons/acre; 
four is the average. Griffin notes cropping under these levels 
presents problems of high acids and high sugars and high 
alcohol wines. 

Bud break occurs about April 20, bloom about June 10-15 
and the total degree days is about 2,900 or less. Griffin noted 
that Chardonnay is the variety most sensitive to mildew in 
Washington. 

In 1980, grapes for Preston came from the estate and three 
other vineyards. They include Kiona Vineyard at the south 
end of Yakima Valley, Sagemoor Farms on the Columbia 
River bluffs and Balcom & Moe Vineyard near the estate. 


When are the grapes picked? 


CALIFORNIA 


Domaine Laurier’s harvest is determined by the comprehen- 
sive evaluation of total acidity, pH, Brix and the taste of the 
grape. Test will walk through the vineyard and taste the 
grapes to determine when they are ready to be picked. 

One of the things that tells Test the vineyard is ripening 
is the presence of a certain amount of berries, with a muscat- 
like flavor and very yellow color. The muscat-like flavor, 
described by Test as ripe Chardonnay flavors, does not carry 
over to the wine however, notes Test. 


Usually grapes are picked around 23° Brix, but sugar is 
not as important as that the grapes taste ripe. Test does not 
want grapes above 23° Brix because he does not want high 
alcohol. Test recalls very high sugar to alcohol conversion 
rates with '82 grapes, meaning alcohol contents were higher 
than expected. 

“In 1982, our alcohol conversion was higher then we would 
normally like but that is because we waited until the grape 
tasted right,” says Test. Acids are usually around 0.9-1.0 and 
the pH, 3.2-3.3. 


Stephen Test DOMAINE 
an LAURIER 
1 


SONOMA COUNTY 


CHARDONNAY 


PRODUCED G BOTTLED BY 


SHILO VINEYARDS & CO., FORESTVILLE, CA 
Alcohol 13.7% by voume BW No 4840 


Meyers likes to pick Estrella River Chardonnay grapes 
anywhere between 22.5-23.5°, with acids between 0.75-0.80, 
and pH of 3.3-3.4. “Compared with some other areas, we 
are getting a little lower acid,” says Meyers. “We correct for 
this in the winery. We could pick at a lower sugar to get the 
acid up, but I don’t think we'd get the varietal character and 
intensity we like.” 

Tancer looks at the total picture of Iron Horse grape 
maturity, not just sugar. Taken into consideration is what 
the fruit looks like, acidity, and pH. “Relative term maturity 
is quite different here than it is in a warmer growing area,” 
says Tancer. 

“It has more to do with length of time on the vine than 
anything else. If you're talking about the same amount of 
time on the vine yet the sugar is one to two points lower, 
you should not be concerned with that lower sugar 
necessarily.” 

Tancer notes his area, for some reason, has a very high 
sugar-alcohol conversion and he must be careful that the wine 
does not tend to become too high in alcohol from picking 
at too high a degree Brix. “If we pick at around 23° Brix, 
we will get around 13.8% alcohol,” says Tancer. Because he 
is looking for alcohol of 12.8-13.0%, Tancer likes to pick 
Chardonnay at 22-22.3° Brix. Acids are normally quite high, 
around 0.9, with pH at 3.1-3.2. 

Tidwell likes to harvest Chardonnay for Parsons Creek at 
23° Brix. At 24° Brix or over, the alcohol conversion is too 
high, even when leaving some residual sugar. Tidwell relates 
this to the fact he ferments Chardonnay quite cool. “There 
seems to be a correlation between the temperature at which 
you ferment at and the retention of alcohol. Because I fer- 


MaylJune 1983 29 


ment so cool, I tend to get high conversion rates,” says 
Tidwell. Acids usually are 0.9-1.0 and pH is 3.0-3.2. 

A number of factors are considered in Spring Mountain’s 
harvest. 

Not only are vineyard samples analyzed by taste but there 
are practical considerations such as winery space, the amount 
of fruit to be harvested and processed in one day, the 
availability of tanks and such. 

Williams has been trying to maximize the amount of fruit 
that can be processed in one day by making sure he has 
enough fermentation space, cellar help, drain tanks and cool- 
ing capacity. Harvesting over 400 tons of fruit, a great deal 
of forethought and planning is necessary. 

Williams may start picking Chardonnay at 22.8° Brix, 
ending up with an average of 23-23.3° Brix. “It depends on 
how the Brix have developed,” says Williams. “Numbers 
themselves don't tell the whole story, it’s how we interpret 
the numbers in view of the practical aspects, the weather that 
year and the history of the vineyard.” Acids are usually no 
lower than 0.9 with pH not much higher than 3.3. 


ESTATE i GROWN 


IRON HORSE 


VINEYARD S° 


SONOMA COUNTY 
Chardonnay 


GROWN, PRODUCED & BOTTLED BY IRON HORSE VINEYARDS 
SEBASTOPOL, CALIFORNIA - ALCOHOL 137% BY VOLUME 


Trefethen machine harvests Chardonnay at night, usually 
beginning at 3:00 a.m., bringing grapes into the winery at 
55° F. “We like to pick a range of sugars,” says Whitehouse, 
“starting at 22.0, going up to 24.0°. We dont want everything 
at the same sugar.” Acids are usually very good, averaging 
0.9, so it is not usually a factor in picking decisions. pH is 
watched but is rarely higher than 3.3. 

ZD harvests Tepusquet grapes on the high sugar side, 
usually 3-4 weeks later than their Napa and Sonoma grapes, 
due to their high acidity. They are harvested at 24° Brix or 
sometimes even over 25° Brix, just to get the acidity down 
below 1.0. 

Carneros grapes are harvested around 23-23.5° Brix at 0.9 
acid and Sonoma grapes are usually around 23° Brix and 0.8 
acid. ZD does not harvest by pH, though they tend to be 
around 3.2-3.3. 


IDAHO 


Ste. Chapelle grapes are picked by taste and appearance. 
Often a golden hue appears if the weather holds. Grapes come 
in with 23-25° Brix, 3.5-3.55 pH and 1.3-1.5 acid. 
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MARYLAND 


When Byrd grapes achieve a golden color with a minimum 
of mold, and you can almost see the seeds and veins in the 
grapes, they are picked. In 1980 and 1981, grapes came in 
with 23° Brix, 0.7 acid, and 3.1 pH. 


NEW YORK 


Glenora’s goal is 21-22° Brix and clean grapes with 0.9-1.0 
acid and a pH of 3.1. 

Gold Seal harvest is usually in late September or early Oc- 
tober. They pick for sugar, trying for over 22-23° Brix, with 
sound fruit. Average acid will be 0.9 and pH 3.4-3.5. Grape 
temperature will be 50-60°F. 

Hermann Wiemer’s harvest goal is 21-23.5° Brix, with a 
pH of 3.3 and 0.9-1.0 acid. 

Hargrave has a goal of minimum 22° Brix, usually pick- 
ing around 23° with a pH between 3.1-3.2 and acid of 
0.85-0.90. Typical juice temperature is 58°F. 

If the weather holds, Wagner's goal is 23.5° Brix. 1980 
grapes had 24° Brix, 0.95 acid and 3.3 pH. ’81 and ‘82 were 
22.2° and 23.2°, 1.07 and 0.95, and identical pH-3.32. 


OHIO 


Wykoff wants grapes with biological maturity for Cedar 
Hill, but does not want an overripe character. Wykoff's first 
criteria is 1.0-1.1 acid and appropriate pH. He will accept 
18.5-19.5° Brix and chapitalize to 21-21.5° Brix. 

“Over 21° can be overripe and a banana character may 
develop in the ageing wine. Sometimes we get 19-21° with 
8.5 acid,” says Wykoff. 

Markko fruit always reaches 20° Brix or over with a yearly 
average of 21.5° with acids over 1.0. The ‘80 vintage was 
picked at 21° and ‘82 at 23°. 


OREGON 


Chardonnay is a late ripening variety in Oregon. Typical- 
ly, Amity fruit is usually picked in the third or fourth week 
of October. In 1982, some lots arrived in November. There 
usually is some rain before harvest, and grapes are received 
between 45-50 °F. 

Champoeg grapes arrived November 9, 10, 11 in 1980 with 
an average of 19.6° Brix, 0.96 acid, and 3.29 pH and were 
chaptalized with two pounds of cane sugar/ton of grapes. 

In 1980, on the estate, Draper clone vines were picked 
November 1 at 19.4° Brix, 0.86 acid, and 3.28, pH. Heat- 
treated Davis vines were picked November 7 at 18.9° Brix, 
1.15 acid, 3.19 pH and chaptalized with 38 pounds of cane 
sugar/ton. 

Eyrie’s harvest goal is 22° Brix with 1.0 acid, though sugar 
between 21-22° is acceptable. Grapes were harvested in 1980 
on October 30, at 20.3° Brix, 0.945 TA, 3.31 pH, and chap- 
talized to 21.5°. Grapes were 58°F upon arrival at the winery. 
1982 grapes came in at 22.5° Brix with 0.87 acid, not requir- 
ing chaptalization. 


RHODE ISLAND 


Sakonnet grapes have a high malic acid content. Mitchell 
looks for a combination of sugar, acid and a pH of 3.0. 1980 
fruit came in at 24° Brix, 1.15 acid, and 3.0 pH. 1982 fruit 
came in at 20° Brix. 

“We try to pick grapes in the morning. If we pick in the 
afternoon, we leave the lug boxes of grapes on the vineyard 
floor overnight to let them cool down, and crush first thing 
the next morning,” says Mitchell. 


VIRGINIA 


Meredyth watches Brix and pH closely. ‘80 grapes came 
in between 21 °-22° Brix, 0.75-0.85 acid, with an average pH 
Oliva 23: 


WASHINGTON 


Preston grapes are picked typically in the second or third 
week of October. At picking, some grapes will be translu- 
cent. Griffin lets the grapes hang as long as possible to at- 
tain maximum sugar before the first freeze which may occur 
in the third or fourth week of October. All grapes in ‘80 were 
picked between 22.5-23.5° Brix, with 0.95-1.05 acid, and 
3.2-3.35 pH. 


How is the fruit crushed 
and fermentation conducted? 


| a IE 
CALIFORNIA 


Grapes for Domaine Laurier are picked into half ton bins 
and crushed and pressed right away with 30-50 ppm SO,. 
Press and free run juice are blended together and allowed to 
settle in stainless steel tanks for two days after which the juice 
is racked off the solids and inoculated with Epernay-II or 
French White yeast. 

At this time, the juice will either be racked into barrels for 
fermentation or will start fermentation in stainless steel and 
be racked into barrels to finish fermentation, or will remain 
in stainless steel throughout fermentation. 

Decisions on how each lot will be fermented are made on 
a practical basis. Barrels will be filled first, then tanks, and 
then, as space allows, some stainless steel lots will be transfer- 
red to barrels. 

1982 was the first year for Domaine Laurier to put some 
Chardonnay through malo-lactic fermentation by inoculating 
with ML34 just as the primary fermentation was ending. 
While acid is rarely added, the malo-lactic lots may require 
a tweak of tartaric acid to drop the pH into the 3.4-3.5 range. 

Fermentation temperatures range from 65-70° F for both 
barrel fermentation and tank fermentation. “I don't like to 
ferment cold because the wine tends to develop too many 
estery, grapefruity qualities and is backwards for some time,” 
says Test. 

Once dry, the wines in barrel, if they smell and taste fine, 
will be left in the same barrel for ageing. Those lots that went 
through malo-lactic fermentation will receive an SO, addi- 
tion once the malo-lactic has finished and will then be put 
in barrels. An acid addition may be given after fermentation 
to give the final wine 0.8 TA. Such an addition will be done 
as soon as possible after fermentation so the wine does not 
sit around at a low acid/ high pH balance. 

Estrella River adds 50 ppm SO, at the crusher. Crushed 
into a tank, the juice is given about 18 hours skin contact 
at 55°F, then pressed. Free run and very light press juice is 
fermented together and the heavy press juice fermented 
separately. These are kept separate until just prior to bottling. 

“We want to hold them separate just as a safety measure, 
in case there is a great difference in quality,” says Meyers. 
“Though in every case so far, we have found that we can 
essentially use all the press wine.” 


Prior to fermentation, the wine is centrifuged to 2% solids 
and tartaric acid is added to bring the total acid up to 0.9 
and lower the pH to about 3.3. Champagne yeast is used and 
the juice ferments at 60°-65°F in stainless steel. 

Right at the beginning of fermentation, two pounds/1,000 
gallons bentonite is added in order to add some solids back 
and to take out some of the proteins. This reduces the need 
for large amounts of bentonite after fermentation. 

“Our Chardonnay has a lot of fruit-like character, almost 
to the point of simplicity,” says Meyers. “We are trying to 
do things to minimize the fruity aspects a bit and increase 
the complexity, such as skin contact and a slightly warmer 
fermentation.” 

Iron Horse grapes are crushed into drain tanks positioned 
over a membrane press and given 12 hours or less skin con- 
tact depending on the grapes’ temperature. No SO, is added 
prior to fermentation. After pressing, juice is cold settled at 
45°F for 24 hours, racked off and inoculated with French 
White yeast. 

Fermentation begins in stainless steel tanks, with press and 
free run juice fermented separately. Half of the wine will be 
put into Yugoslavian or French oak uprights at 12° Balling. 
The other half is put into small French or Yugoslavian bar- 
rels at 18° Brix. Barrel fermentation temperatures are 62-63 °F 
and peak at 65-66 °F. 

Tancer sees barrel fermentation as helpful in achieving two 
things: to tone down the intense tropical fruit character of 
the wine through a higher fermentation temperature and the 
tendency for fruit aromas to volatize, and to add depth and 
complexity without extracting a tremendous amount of oak 
flavor. 


ESTATE {O80 sorte 
CHARDONNAY 


San Luis Obispo County 


Tom Myers 


Sugar at Harvest 23.0% by Weight 


Total Acidity 0.76% by Volume Alcohol 12.4% by Volume 
Grown, Produced and Bottled by 
Estrella River Winery, Paso Robles, California 


The wine is racked twice during fermentation for Tancer 
does not like to leave the wine on the lees at all. “Racking 
during fermentation is a safe way of protecting the wine from 
oxidation because of the CO, produced by the fermenting 
juice,” says Tancer. 

Once fermentation has completed, the wine will sit a week 
at most and then be put back into stainless steel tanks. SO, 
is added once the wine is dry to prevent malo-lactic fermen- 
tation. Once the wine has settled a bit more, it may be cen- 
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trifuged immediately or racked again and then centrifuged. 
Centrifugation takes the place of DE filtering later on in the 
life of the wine. 

Crushing proceedures at Parsons Creek are unique, as they 
crush and press in the field. They transport a Mortl crusher 
and a Howard press into the vineyard. Starting early in the 
morning, pickers pick and dump the grapes directly into the 
Mortl stemmer/crusher as it is pulled through the field by 
a tractor. 

In this way, grapes are crushed as soon as they are picked. 
Between 25-50 ppm SO, are added at the crusher, depending 
on the condition and temperature of the grapes. 

Morning grapes are given overnight skin contact in a 3,000 
gallon must tank and are pressed in the field the next day. 
If the grapes are crushed in the afternoon, juice is taken back 
to the winery immediately after field pressing. 

At the winery, juice is cold settled at 38° F. Clear juice 
is racked off and 90% of the lees are run through a lees filter. 
The juices are recombined. Once the juice has been cold settl- 
ed, it is allowed raise to 40° F before being inoculated with 
Epernay-II yeast. Once the juice has warmed to 50° F, Tidwell 
will inoculate again. 


Jess Tidwell 


“Harsons (sleek 


MENDOCINO COUNTY 
ANDERSON VALLEY 


CHARDONNAY 


PRODUCED AND BOTTLED BY PARSONS CREEK WINERY 
1A 8 ALCOTOL 1a BY VOLUM 


UIRIATL. CALIFORNEN ! 


“Rather than wait until the wine is 55° F before in- 
oculating,” says Tidwell, “I give it a slug of yeast earlier at 
40° F in order to make sure the yeast I want is in there.” 
Fermentation temperature is allowed to get up to 60° F to 
start a vigorous fermentation. After a drop of a couple 
degrees Brix, the temperature is brought down to 50-55° F 
depending on how vigorous the fermentation and the rate 
of fermentation desired. 

When the wine approaches the last 5° Brix, the temperature 
is brought back up to 60° F. In order to stop the fermenta- 
tion and leave a residual sugar of 0.5-0.8 in the wine, Tidwell 
pulls the wine off the lees and adds SO, and bentonite. The 
wine is cooled to 30°F for a few days, causing the bentonite 
and yeast to fall out, leaving the wine fairly clear. 

After two days at 35° F, the temperature will be turned 
up to 50° F for 10 days and then the wine is centrifuged. 
There is no barrel fermentation or malolactic fermentation 
at Parsons Creek. 

Spring Mountain adds no SO, until after fermentation. 
Grapes are crushed into a drain tank for four hours of skin 
contact time or until the press is free. Drain and press juice 
are combined and pumped into a tank in which the inoculum 
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Myron Redford 


OREGON 
CHARDONNAY 


PRODUCED & BOTTLED BY AMITY VINEYARDS, AMITY, OREGON 
Alcohol 11.8% by Volume BW - ORE - 60 


has already been added. Fermentation starts quickly and 
within 18 hours, or the next day, the wine is racked off the 
heavy lees. Heavy lees are run through a lees filter. Juice from 
lees will be recombined after they are evaluated batch by 
batch. Vineyard lots are kept separate throughout ageing. 

At 10° Balling, the wine is put into French oak barrels to 
finish fermentation. Depending on the acid and pH, certain 
lots will undergo malo-lactic fermentation. These lots may 
receive an acid addition after primary fermentation with two 
thirds tartaric acid and one third malic acid to bring the total 
acid to 0.95. 

Fermentation begins at 53-55 ° F and is cooled to 40° before 
being put into barrels. During barrel fermentation, 
temperatures may peak at 70° F and the wine is usually dry 
in one week’s time. 

Once dry, the wine will be racked out of barrels and an 
SO, addition of 50 ppm is made. This is the first time SO, 
has been added. The wine will then be racked back to the 
barrels for ageing. While most of the wine finishes fermen- 
tation in barrels, Williams keeps a ‘fruit reserve’ in stainless 
steel. 

Trefethen grapes are crushed with 50 ppm SO,. “When you 
machine harvest, skin contact begins essentially as soon as 
the grapes are picked,” says Whitehouse. “Between machine 
harvesting, waiting for presses and with the press cycle, we 
figure the juice has three-four hours of skin contact time.” 

Grapes are pressed in a tank press. Free run, medium press 
and heavy press are fermented separately. Different areas of 
the vineyard are picked on different days and kept separate 
from one another. 

Acid addition to the juice will be made with tartaric acid 
if the acid is below 0.8 to bring it up to 0.84. Juice is in- 
oculated with Champagne or Montrachet yeast. Whitehouse 
feels both fermentation characteristics are very similar 
although, “Champagne tends to make a lighter fruitier style 
of wine while the Montrachet makes a little heavier, broader, 
richer style. We like the combination of the two when blen- 
ding later on.” 

Fermentation starts at 50° F for three-four weeks and is 
then allowed to warm up to 60° in order to finish. Once dry, 
the wine is racked off the gross yeast lees and approximately 
4 lbs/1,000 gallons bentonite added for clarification and heat 
stability. Within a week of bentonite fining, the wine is DE 
filtered and the free SO, raised to 30 ppm. The wine at this 
point is quite clean and ready to go into barrels. 


1980 


CHARDONNAY 


NEW YORK STATE 


PRODUCED AND BOTTLED BY 
GLENORA WINE CELLARS, DUNDEE, NEW YORK 14837 


Alcohol 12.7% by Volume 


Mike Elliott 


ZD Chardonnay is crushed with 80 ppm SO,. No skin con- 
tact is given though the Tepesquet grapes do have some 
accountable skin contact time during the seven hour truck 
ride up to Napa. “Without skin contact, we end up with a 
fresher, cleaner wine,” says DeLeuze. “We have plenty of 
depth of character in the wines already.” 

Juice is pressed into a tank and the press and free run are 
allowed to settle together after which the clear juice is drawn 
off and inoculated in another tank with Montrachet yeast. 
Twelve hours after the fermentation gets going, the wine is 
put into barrels, primarily American and some French, for 
barrel fermentation. 

Fermentation temperature is kept at 50° F in a cooled bar- 
rel room. Fermentation can last anywhere from two to three 
months depending on the nutrients in the wine. 

In 1982, ZD wanted some lots of wine to go through 
malolactic fermentation. Though several different cultures 
were tried, the wine just didn’t go through. 


IDAHO 


Ste. Chapelle grapes picked at 40-50°F receive S0ppm or 
more SO, at the crusher depending on the grapes’ condition. 
After 24-48 hours skin contact, grapes are sent to a dejuicer 
and that juice is mixed with the free run juice. Press juice 
is fermented separately and often is used in a white wine 
blend. 

To help clean up free run juice, a half pound/1,000 gallons 
of bentonite is misted over the top of the tank and the settl- 
ings are centrifuged for juice recovery. Bordeaux Pasteur 
White yeast is introduced to 55-60 °F juice and fermentation 
is allowed to peak at 65-70°F and is then returned to 55-60 °F. 

Three-four days after fermentation has begun, PSU-135 
malolactic bacteria is introduced. Ten days after the start of 
fermentation or after a drop of 10° Brix, the wine is racked 
and returned to the fermenter and the settlings are centrifug- 
ed. Tanks may be warmed if necessary to ferment to dryness. 
Malolactic fermetation may be completed by Christmas or 
finish in barrels by the following summer. 


MARYLAND 


Byrd grapes are given no skin contact. Approximately 50 
ppm SO, are added at the crusher. Juice and lees are stirred 
up and centrifuged the next day to reduce the solids level. 

One-third of the 50°F juice is put into barrels while two- 


thirds remains in a tank for fermentation. Each lot is in- 
oculated with Montrachet yeast and a small amount of ben- 
tonite is added for the yeast to ride upon. Fermentation, 
which peaks between 55°-60°F, takes two-three weeks. 

After fermentation, all lots are blended together in a tank 
and centrifuged to remove heavy yeast lees. 50 ppm SO, are 
added, the wine settled for a couple of weeks and racked off 
to another tank to which approximately two pounds/1000 
gal of bentonite is added for a minimum of heat stability. 
Over a 10 day period, the bentonite settles and the wine is 
racked off. The wine and lees below the racking valve are 
stirred and centrifuged. 


NEW YORK 


Skin contact is not used at Glenora. Clean grapes will 
receive no SO, but grapes in poor condition will receive 30-40 
ppm. After pressing, juice is settled overnight and then cen- 
trifuged to achieve less than 1% solids. 

Epernay yeast was used in ‘80 in a two-three week fermen- 
tation between 50-60°F. Upon completion of fermentation, 
the wine was chilled to 40°F, centrifuged and 50 ppm SO, 
added. Calcium carbonate was then added to lower the acid 
level. One ‘82 lot was put through malo-lactic fermentation 
for a blending experiment. 

In 1980, Gold Seal grapes were given 16 hours of skin con- 
tact for greater phenolic extraction and to increase the frac- 
tion of free run juice. Sound fruit receives 50 ppm SO,, while 
in ‘81 and ‘82 the fruit had mold and received 25 ppm SO, 
and was pressed immediately. 

Enzyme is added after pressing to help settling and achieve 
cleaner, more compact lees. Medium press juice receives one 
pound/1000 gallons of gelatin to help settling and is then 
returned to the free run and light press juice. 


Jim Mitchell 


C Sakonnet 


NEWPORT COUNTY 


CHARDONNAY 


GROWN, PRODUCED AND BOTTLED BY 
SAKONNET VINEYARDS, LITTLE COMPTON, RI BW-3 
ALCOHOL 12.1% BY VOLUME 
“981. 
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During settling, which may last two days, the SO, level 
is maintained at 40 ppm free. Gifford prefers to settle the juice 
but will centrifuge if necessary. Negsulfide yeast from 
Geisenheim, with no potential of H,S, is used in the juice with 
1/2-1% solids. Fermentation is kept under 60°F in stainless 
steel for three weeks or longer. 
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No SO, is added at crush to Hargrave grapes. Overnight 
skin contact was given from 1977 through 1981 when the 
vines were young. With the mature vineyard, minimal skin 
contact was given in 1982, to prevent making too heavy a 
wine. 

Pasteur White yeast was used on the ‘80 vintage in tank 
fermentation at 58-63 °F over four-five weeks. Wine picks up 
malo-lactic bacteria naturally. At the completion of primary 
fermentation, if the wine is sound, it is left on the yeast lees 
in the tank and the cellar is warmed up to help complete malo- 
lactic fermentation by December 15. 

Wiemer grapes in good condition receive no SO, at crush. 
While there was no skin contact given in 1980, Wiemer did 
try skin contact on some ‘82 lots. Fruit is pressed with the 
stems in a Howard rotapress yielding 130-140 gallons/ton. 

Free run and press juice are settled together overnight, rack- 
ed off and inoculated with Epernay yeast in tank fermenta- 
tion which takes two-three weeks with a peak temperature 
of 65°F. Barrel fermentation in Limousin barrels was tried 
with the ‘82 vintage to gain a better balance and harmony 
of oak and fruit. 

In 1980, Wagner grapes were received at 50-60°F and given 
six hours skin contact to extract more body into the wine. 
Grapes were pressed in a tank press with a minimum of stems 
acting as a press aid. Free run and juice pressed at up to two 
bars pressure were fermented together. Juice was settled 24 
hours before inoculation. 

Pasteur White yeast was used in ‘80, but Chanson has been 
used since which seems to deliver more of the desired fruit 
character and ferments cleanly. Fermentation held at about 
60°F in tank takes about two weeks. 


OHIO 


Cedar Hill, good condition fruit from the Moorhead or 
Markko vineyards receives no SO, when crushed and press- 
ed. Juice is barrel fermented with Pasteur Champagne yeast 
in reconditioned decharred whiskey barrels and an anti- 


Alex Hargrave 


William Merritt Chase ‘The Bayberry Bush" The Parrish Art Museum Circa 1895 


Hargrave Vineyard 


Long Island 


Estate Grown, Produced & Bottled By Hargrave Vineyard 
Cutchogue, N.Y. 117% Alcohol B olume 


foaming agent is added allowing the barrels to be filled within 
five gallons of capacity. Fermentation will start slow in the 
65°F cellar, peak at 70-75°F and complete in six-ten days. 

Hand harvested Markko grapes arrive at the winery bet- 
ween 40-50°F and are crushed while being loaded into the 
Vaslin press over a period of several hours and then pressed 
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in a slow program. 40-50 ppm SO, is added at crush. 

Free run and press juice are settled together, racked off and 
inoculated with Montrachet yeast. After about four weeks 
of tank fermentation in a 45°F cellar, wine and yeast lees 
are put into barrels, bunged up tight and topped once dur- 
ing the winter. Wine completes primary fermentation and 
picks up malo-lactic bacteria in the barrels. 

About the following June, fermentation locks are put on 
the barrels and malo-lactic fermentation finishes by 
September. Wine is racked, SO, adjusted to 30 ppm free, and 
left in barrels until the following summer, being topped every 
six months. 


Dw 


VINTAGE 1980 


Meredyth 


VIRGINIA 


CHARDONNAY 


Archie Griffith 


PRODUCED AND BOTTLED BY 
MEREDYTH VINEYARDS, MIDDLEBURG, VIRGINIA 22117 
ALCOHOL 12% BY VOLUME 


OREGON 


Amity grapes in 1980 received no skin contact. In 1982, 
to make a fuller, richer wine, Redford gave one experimen- 
tal lot of grapes 24 hours of skin contact. Champagne yeast 
is used. To de-emphasize fruitiness and improve complexi- 
ty, Redford allows fermentation to reach about 70°F during 
an average seven day stainless steel tank fermentation. 

Grapes for Eyrie in 1980 were crushed with 70 ppm SO, 
and kept in contact with skins for 24 hours. Juice was then 
pressed, settled for 12 hours and racked to barrels for inocula- 
tion with Champagne 505 yeast which Lett prefers for its com- 
pact settling of yeast at fermentation completion. 

Free run juice, press juice, and clean settled juice from juice 
lees are all fermented separately in either three-year-old 
scraped barrels or five-year-old barrels. Depending on the 
solids content and amount of inoculum, fermentation to 
dryness may complete in two weeks or six months. 

Starting about ten days after inoculation, depending on 
the fermentation rate, barrels are topped weekly. The wines 
pick up malo-lactic bacteria naturally and often complete 
malo-lactic fermentation when primary fermentation has 
completed. 

When primary and malo-lactic fermentations have com- 
pleted, the wine is racked, SO, adjusted to 20 ppm free and 
then racked into new oak barrels, if available, for ageing. 
Malo-lactic fermentation is allowed in order to reduce high 
acids from 1.3 to as low as 0.9. 


RHODE ISLAND 


50 ppm SO, is added at Sakonnet’s crusher. In 1980, no 
skin contact was given. In 1982, ten hours of skin contact 
was given to extract more depth and complexity from the 


fruit before pressing in a new tank press. Juice is settled one- 
two days and racked before inoculation. 

Looking for a yeast to extract more complexities, Mitchell 
switched from Champagne in 1980 to Chanson for ’81 and 
‘82. Fermentation temperatures are kept under 60°F by wrap- 
ping the tanks in blankets, wet with 52-55 °F well water. After 
10-14 days, the wine was consolidated to a smaller tank to 
minimize headspace. One-two weeks later, the completely 
fermented wine was racked off the yeast lees and SO, level 
adjusted to 50 ppm. 


VIRGINIA 


In 1980, Meredyth allowed no skin contact and 50 ppm 
SO, was added to the juice after pressing. All vineyard lots 
were fermented separately in new Blue Grass American oak 
barrels in a cold room with temperatures in the high 40's. 

Champagne yeast was tried in ‘80, but found to be too 
vigorous. Epernay and Chanson were tried in ‘82 to achieve 
a slower, more controllable fermentation. 


WASHINGTON 


Preston grapes receive 70 ppm SO, at crush and 10-18 
hours of skin contact at the grapes’ receiving temperature, 
45-55°F. Enzyme is added at the crusher to improve 
pressability and help clarify the juice. Press juice is settled 
with gelatin and blended back to free run juice for inocula- 
tion with Champagne yeast. Fermentation temperature is held 
to 55°F until 15-12° Brix, and then allowed to warm up to 
insure fermentation completion. 


What is the procedure for barrel ageing, 
blending and wine cleanup? 


MARL Pd eee 


CALIFORNIA 


Domaine Laurier Chardonnay usually spends two-five 
months in oak. To determine the exact barrel ageing time, 
each lot is evaluated and aged according to its particular 
flavors and balance and how it will fit into the final blend. 
Test desires a blend with the oak flavors just barely 
noticeable, balanced with fruit. 

Both new and used French oak barrels are used. Often one 
tank of Chardonnay that was fermented solely in stainless 
steel will be held out of oak to be used as a ‘fudge factor’ 
when blending. 

In general, the wine from the two vineyards will be blended 
together to make one Chardonnay. Blending begins once the 
wine is out of barrels. 

After blending, the wine will receive a bentonite fining 
followed by a top dressing of gelatin. At the same time, the 
wine will be cold stabilized at approximately 30° F for a cou- 
ple of weeks. One week before bottling, the wine will receive 
a coarse pad filtration. A day or two before bottling, the wine 
will be polish filtered, followed by a 0.45 micron membrane 
filtration at bottling. 

After fermentation, Estrella River Chardonnay is settled 
for about a week, then centrifuged off the lees. SO, is raised 
to 30 ppm free to inhibit malo-lactic fermentation. After 
another racking, the wine is fined with bentonite for heat 


stability, given a semi-cold stabilization at the same time and 
is then racked off the bentonite lees into oak. 

Chardonnay is aged in three types of French oak ranging 
from one to three years old. Wine is left in barrels for about 
four months. Essentially, only free-run/light press, accoun- 
table for about 80% of the total, goes into small oak while 
the other 20% of heavier pressings is kept in 1,000 gallon 
French oak uprights. 

“Our Francois Freres barrels are fairly heavily charred; they 
give that smokey, toasty character,” says Meyers. “The Demp- 
tos have light to medium toast, and the Marchive have only 
a very light toast. Demptos and Marchive moderate some 
of that Francois Freres character which can be a bit too strong 
for my taste.” 

After six months in oak, the press and free run/light press 
are blended together and given a polish filtration. That in- 
itial clarification of centrifuging and bentonite fining usually 
does a good enough job of clarifying the wine so it can be 
pad filtered without a DE filtration. With a combination of 
EK pads and membrane filtration, the wine is sterile bottled 
with 30-35 ppm SO,. 

Meyers likes to give the wine nine-twelve months of bot- 
tle age before release and feels the wine is optimally drinkable 
between two and five years of the vintage date. 

All Iron Horse Chardonnay is aged in barrels. Yugosla- 
vian and three different types of French oak barrels are used. 
Wine that was barrel fermented spends less time ageing in 
oak while wine finished in Yugoslavian uprights will be aged 
longer in barrel. 

Tancer approximates the average time of barrel ageing to 
be 3-4 months. During barrel ageing, the wine is rotated back 
and forth from barrel to Yugoslavian and French oak casks 
in order to let the wine breathe and mature without picking 
up a lot of oak. 

After barrel ageing, the wine is heat and cold stabilized 
lot by lot. Bentonite is used for heat stability and the wine 
is chilled to 30°F for approximately 10 days or less until deem- 
ed stable by the four hour freeze test. No other forms of 
clarification are done. 

“Because the wines are so low in pH and have already been 
centrifuged earlier, they tend to clarify easily,” says Tancer. 
After cold stabilization, the wine is given a light polish pad 
filtration. 


1980 


John Williams Fs bipu oe yee Y 


CHARDONNAY 


PRODUCED AND BOTTLED BY 


Spring Mountain Vineyards, St. Helena, Ca. U.S.A. © B.W. 4521 
ALCOHOL 134% BY VOLUME 
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Tancer begins tasting individual wine lots as they come 
out of barrel but will not begin blending until late Spring. 
“The purpose of our blending is: to discount the flashy lots, 
for there are always some extraordinary single lots, and to 
try, at that young stage, to put together a blend that is con- 
sistent with the Chardonnays we have made in the last few 
years,” says Tancer. 

In 1980, two Iron Horse Chardonnays were bottled, a total- 
ly barrel fermented lot and a blend of barrel and cask 
fermented lots. 

“We would rather blend wines together and make one 
Chardonnay but the critical factor is how the wine tastes,” 
says Tancer. 

“In 1980, we had two Chardonnays only because the wines 
were so dramatically different and we could not come up with 

an acceptable blend of the two.” 

At bottling, the wine is given an EK filtration. In the past 
when Iron Horse was using a mobile bottling line instead of 
their own, the wine would be passed through a .45 micron 
membrane. SO, at bottling depends on pH and oxygen in 
the wine at bottling. If the wine is 3.2 pH and the oxygen 
is 1.0 ppm, SO, will be added to retain 30 ppm free in the 
wine. 

Parsons Creek Chardonnay is aged in 90% American oak 
barrels and 10% French oak barrels. Usually, Sonoma Char- 
donnay averages six months in oak, with the Mendocino lots 
receiving less oak. Mendocino Chardonnay is the first to be 


ESTATE BOTTLED 


Jim Gifford 


Chardonnay 


NEW YORK STATE WHITE WINE 
Produced and bottled at the Winery 


by Gold Seal Vineyards Four — 
Hammondsport, New York (Charles 


Alcohol 13.8% by Volume 


blended and bottled for it is a lighter style. Sonoma Char- 
donnay is a bigger wine and can handle more oak ageing. 
It also tends to be a little drier. 

After oak ageing, the wines are very clean. They are cold 
stabilized at 25-28° F for two weeks, blended and given a 
rough pad filtration before bottling. The final filtration oc- 
curs at the bottling line with a 0.34 micron pad. 

Because of its early drinkability, the Mendocino Chardon- 
nay is released after one month of bottle age while the 
Sonoma County is released five months after bottling. 

French oak barrels at Spring Mountain range from one to 
five years old. Williams chooses certain lots for certain bar- 
rels according to the wine's character. Because certain wines 
are in newer barrels and some are in older barrels, wines are 
pulled out at different times once they have developed the 
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desired characteristics from the oak. The average total time 
in oak is five and one half months. 


Tre then 


VINEYARDS 


NAPA VALLEY 1980 
CHA RD GONNA 


Dave Whitehouse 


GROWN, PRODUCED & BOTTLED BY 
TREFETHEN VINEYARDS 
NAPA, CALIFORNIA, U.S.A. 


ALCOHOL 13.6% BY VOLUME 


Blending procedures are extraordinary in that the decision 
on the final blend is in no way influenced by the amount of 
wine made. 

“Out of 10,000 cases of Chardonnay,” says Williams, “we 
have never left out less than 2,000 cases. The wine left out 
was not bad, but because we are looking for the integration 
and complexity of flavors that will make the best wine possi- 
ble, we leave out a good deal of wine.” 

Each lot, pulled out of barrels at a different time, will be 
bentonite fined, chilled to 40° F and then held in wood ovals 
or stainless steel until blending. Williams is not afraid to DE 
filter at any time in the wine's life if there is a problem, such 
as sulfide. Since Spring Mountain began the practice of not 
adding SO, until after fermentation, sulphide has not been 
a problem. 

The wine normally receives an EK pad filtration and the 
lots which went through malo-lactic will receive a sterile filtra- 
tion with a 0.45 membrane prior to blending and bottling. 

65% of Trefethen Chardonnay is aged in a combination 
of new and used French Limousin oak barrels for four-six 
months. 35% of the Chardonnay is kept in stainless steel. 
Blending takes place in July. 

“At this time, we do a lot of tasting in order to be sure 
of our final blend,” says Whitehouse. “Initial tasting decisions 
are made in November when those wines which are poten- 
tially suitable, are set aside for our Chardonnay. The remain- 
ing lots are used for our January bottling of our Eschol White 
Wine.” 

After the wine is blended, it is cold stabilized at 27° F for 
two weeks, then DE filtered and blended again. “One blen- 
ding is not a sufficient guarantee that you will get the same 
wine in each tank blend, so we feel it has to be done twice,” 
says Whitehouse. Before bottling, the wine is sterile filtered 
with a plate and frame filter. 

Once dry, ZD wine will be racked to tanks, stabilized with 
bentonite, DE filtered and then racked back into clean bar- 
rels. The wine is usually in barrel for a total of 10 months. 
SO, is kept at 25 ppm during barrel ageing. The wine is not 


cold stabilized. At bottling, the wine will receive a pad and 
sterile filtration. 


IDAHO 


All Ste. Chapelle Chardonnay is rotated through Limousin 
barrels for three-four months or more depending on the age 
of barrels. Upon completion of malolactic, whether in steel 
tank or barrel, the SO, level is adjusted to 20-25 ppm. Recent- 
ly, three 3,000 gallon Limousin wood tanks were added to 
the winery's program for ageing Chardonnay. 

When the proper amount of barrel ageing on all wine has 
been achieved, the lots are blended for acid levels in order 
to promote longevity in the wine. The wine is centrifuged 
and receives coarse pad and polish pad filtrations prior to 
bottling with 40 ppm SO,. 


Robert Lyon 


1980 


MARYLAND 
CHARDONNAY 


ESTATE GROWN 


PRODUCED & BOTTLED BY BYRD VINEYARDS 
MYERSVILLE, CATOCTIN VALLEY, MARYLAND 


Alcohol 13.4% by Volume 
FOUNDERS 


AK Eph 6 yp Q 


MARYLAND 


In 1980, Byrd wine was put into new and old 60 gallon 
Limousin barrels for five months, topped monthly and racked 
once. Tartrate precipitation occurs during the cold winter. 
Wine is sterile filtered and bottled with about 20 ppm SO, . 


NEW YORK 


One-fourth of the 1980 Glenora wine was aged in Yugosla- 
vian oak and blended with non oak-aged wine. Limousin bar- 
rels were introduced to the winery in 1981 and Yugoslavian 
oak is no longer used. A tight pad filtration was done before 
bottling and 32 ppm SO, were added. Acid level at bottling 
was 0.7-.75. 

After fermentation, Gold Seal wine is centrifuged, SO, is 
adjusted to 40 ppm free, and settled for a couple of weeks. 
The settled wine is racked to tanks for cold stabilization at 
24 °F for three weeks. Three-four pounds/1000 gallons of ben- 
tonite is added for heat stability. 

In 1980, wine was loose pad filtered and half the lot was 


put into new Limousin barrels for four months. Gifford has 
experimented with other oaks and has chosen Limousin for 
Chardonnay. Barreled and non-barreled lots were blended 
together and received tight pad filtration before bottling. 
Bottled wine was held five months before release. 

After malo-lactic completion, Hargrave wine is racked to 
French oak barrels, predominately Nevers, and the SO, level 
is adjusted as needed. Barrel ageing adds complexity to 
achieve the desired wine style. Only reserve wines are aged 
longer than six months. Natural tartrate precipitation occurs 
during the cold winter. Minimal filtration is given to the wine 
and the SO, level at bottling depends on the wine's pH. Wine 
is released about two and one-half months after bottling. 

In order to put clean wine in barrels in 1980, Wiemer rack- 
ed the wine off the yeast lees, settled, and then put the wine 
into new Limousin oak barrels for four and one-half months. 
SO, was added to 30 ppm free. Wiemer put some ‘82 Char- 
donnay in Nevers and Allier barrels to compare differences. 

Natural tartrate precipitation occurs in the cold cellar dur- 
ing winter and three-four pounds/1,000 gallons of bentonite 
is used occasionally to achieve proper stability. A tight pad 
filtration was followed by a 0.45 membrane filtration at 
bottling. 

Wagner Chardonnay is rough pad filtered after fermenta- 
tion, cold stabilized at 28° F for 10-14 days and SO, level 
adjusted to 30 ppm. The ‘80 vintage was barrel aged in new 
Blue Grass American oak barrels for about three months. 

Three pounds/1000 gallons of bentonite was added to 
achieve heat stability. The wine received a tight pad filtra- 
tion, a 0.4 micron membrane ahead of the filler at bottling 
and was bottled with 30 ppm free SO,. Wine was held five 
months before release. 


OHIO 


After completion of primary fermentation, Cedar Hill 
Chardonnay is racked and left on remaining lees until malo- 
lactic fermentation completes during the following spring. The 
malo-lactic bacteria is a natural mixed flora, including 
pediococcus and leuconostoc, carried over in the barrels. 
Upon malo-lactic completion, the wine is racked and the SO, 
level adjusted to 30-40 ppm. 

Wine remains in Limousin oak barrels until August or 
longer to gain barrel maturation and is topped every two 
weeks. Natural tartrate precipitation occurs during winter. 
Bentoniting for heat stability has not been necessary. The 
wine receives 0.45 micron filtration ahead of the filler, is bottl- 
ed with 35 ppm SO, and held six months before release. 

French and Yugoslavian oak barrels are preferred at 
Markko. Yugoslavian oak puncheons, Nevers barrels, 250 
liter German casks, reconditioned whiskey barrels and new 
Bluegrass toasted and untoasted barrels are used. Ten per- 
cent or more of the cooperage is replaced annually. Barrels 
are on three levels and Esterer gravity racks as much as 
possible. 

After barrel ageing, Esterer makes blends from the different 
barrel lots, egg white fines with about 20 egg whites/330 
gallons and lets the wine settle for six weeks. Wine is polish 
filtered, bottled with 30 ppm SO, and released three months 
or more after bottling. 


OREGON 


Amity racks the wine off the lees, allows it to settle for 
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a week, racks again, settles for a month, and then racks into 
French Limousin oak barrels. The ‘80 vintage was in barrels 
ten months and slightly over-oaked. ‘81 stayed in barrels six 
months and came closer to the style Redford desired. 

Although inoculated with malo-lactic bacteria during 
primary fermentation, the wine did not go through malo- 
lactic. Therefore, the acid was adjusted about 0.1 using 
calcium carbonate. As the wine had been cold stabilized in 
cool cellar storage, the minor adjustment in total acidity pro- 
duced a large shift upward in pH, giving the wine a smoother, 
rounder feel in the mouth, according to Redford. 

The wine was heat stabilized with bentonite, pad filtered 
and sterile bottled. Redford feels that his leaner style wines 
need at least one year bottle age before they come together 
and show well. 

Limousin barrels were used for the ‘80 Eyrie Chardonnay. 
Lett is conducting an experiment with 1982 wines using bar- 
rels of five different French oaks, from two coopers, with 
medium and heavy toast. 

Some natural tartrate precipitation occurs in the cold Eyrie 
cellar. If the wine is very close to protein stability, bentonite 
will not be added. A DE filtration through a pressure leaf 
filter is done prior to bottling with 35 ppm SQO,. 


RHODE ISLAND 


precipitation in the 25°F cellar until near the end of February 
when it may be rough filtered and moved to barrels. The 1980 
vintage was barrel aged three months in new French Nevers 
barrels, bottled with 35 ppm SO,, and released three-four 
months later. 


VIRGINIA 


Upon fermentation completion, Meredyth wine is racked 
into clean barrels. Tartrates precipitate naturally in the cold 
cellar and the wine is coarse filtered six weeks after fermen- 
tation. Wine remains in barrels for the balance of ten-eleven 
months. About one pound/1000 gal of bentonite is added 
for heat stability and the wine receives a tight filtration before 
bottling with 30-40 ppm SO,. 


WASHINGTON 


Preston usually puts 60% of the Chardonnay in mixed 
French oak barrels for an average of nine months and holds 
40% in steel tanks. After fermentation, the SO, level is ad- 
justed to 40 ppm before being put into barrels. After blen- 
ding, the 1980 wine received two pounds/1,000 gallons of ben- 
tonite to achieve heat stability followed by a polish DE filtra- 
tion. A pad membrane filtration preceded the filler and the 


q 


Sakonnet Chardonnay remains in tanks for natural tartrate wine was bottled with 25-40 ppm SO,. i 


SUMMARY OF CHARDONNAY WINEMAKERS INTERVIEWS 
Published in PRACTICAL WINERY, May/June 1983 


YEAST/ 
FERMENTATION 
TEMPERATURE 


FERMENTATION COLD 
BARREL MALOLACTIC COOPERAGE STABILIZATION 


HARVEST 
CRITERIA 


SKIN 


WINERY CONTACT 


Montrachet No No 
70-75° F 


23° + Brix 2-3 weeks 


at 35° F 


2-3 weeks 
at 35° F 


Francois 
Freres 


Allier, 

Limousin, 
Nevers, 

Center of France 


Acacia overnight 


Larry Brooks 

23-24° Brix 
1.0 Acid, 
3.0-3.2 pH 


24-48 hrs 
at 35-40° F 


Chateau St. Jean 
Dick 
Arrowood 


Champagne partial 
start at 40° F lot 
finish at 65° F 


Grgich Hills 
Mike Grgich 


French White partial Limousin 
start at 50° F lot 


finish at 60° F 


Champagne partial 
tank-65° F lot 
barrel-70° F 


Champagne yes 


grape 
maturity 


24-36 hrs 
at 60° F 


23-23.5° Brix 
1.0+ acid, 
3.0-3.1 pH 


21.5-23.0° Brix 0-48 hrs 
1.0-1.4 acid 

3.2-3.3 pH 

23° + Brix 

0.8+ acid 

under 3.4 pH 


Sonoma Vineyards 23.5° Brix 
Rick Sayre 


Francois 
Freres 


Kistler 
Stephen Kistler 


Burgundy 
Bordelais 


La Crema Vinera 


Rod Berglund 


Champagne Limousin 


Bee te 


Charles Ortman 
Charles Ortman 


French White 
50-55° F 


Limousin 2 weeks at 
Center of France 28° F 
barrels 

French Oak 

Yugoslavian Oak 

tanks 
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CHARDONNAY WINEMAKING SUMMARY 


3.2-3.3 pH 


YEAST/ 
HARVEST SKIN FERMENTATION FERMENTATION COLD 
WINERY CRITERIA CONTACT TEMPERATURE BARREL MALOLACTIC COOPERAGE STABILIZATION 
Amity 19.0-19.5° Brix Champagne 
Myron Redford 0.86-1.15 acid none 70°F no no Limousin Natural 
3.15-3.3 pH 
Byrd 23.0 Brix Montrachet 
Robert Lyon 0.7 acid none 50-60 °F yes no Limousin Natural 
3.1 pH © 
Cedar Hill 18.5-21° Brix Pasteur Champagne 
Tom Wykoff 0.85-1.1 acid none 65-75 °F yes yes Limousin Natural 
Domaine Laurier 23° Brix Epernay II/ 2-3 weeks 
Stephen Test 0.9-1.0 acid none French White yes yes French Oak at 30°F 
3.2-3.3 pH 65-70 °F 
Estrella River 22.5-23.5° Brix Champagne 
Tom Myers 0.75-0.8 acid yes 60-65 °F no no French Oak yes 
3.3-3.4 pH 
Eyrie 22° Brix Champagne 
Dave Lett 1.0 acid yes 505 yes yes Limousin Natural 
3.3 pH 
Glenora 21-22° Brix Epernay 
Mike Elliott 0.9-1.0 acid no 50-60 °F no no Limousin ~ 
3.1 pH 
Gold Seal 22-23° Brix Neg sulfide 3 weeks 
Jim Gifford 0.9 acid yes under 60°F no no Limousin 24° 
3.4-3.5 pH 
Hargrave 23° Brix Pasteur White 
Alex Hargrave 0.85-0.9 acid yes 58-63 °F no yes Nevers Natural 
3.1-3.2 pH 
Iron Horse 22-23° Brix French Oak 10 days 
Forest Tancer 0.9 acid yes French White yes no Yugoslavian 30 °F 
3.1-3.2 pH 
Markko 21-23° Brix Montrachet 
Arnie Esterer 1.0 + acid yes 45°F yes yes Assorted _ 
Meredyth 21-22° Brix Epernay/ American 
Archie Griffith 0.75-0.85 acid no Chanson yes no Blue Grass - 
3.3 pH 
Parsons Creek 23.0 Brix Epernay II French Oak 2 weeks 
Jess Tidwell 0.9-1.0 acid yes 50-60 °F no no & American Oak — 
Preston 22.5-23.5 Brix Champagne 
Rob Griffin 0.95-1.05 acid _ yes 55°F + no no French Oak - 
3.2-3.34 pH 
Sakonett 20-24° Brix Chanson 
Jim Mitchell 1.1 acid yes under 60°F no no Nevers Natural 
3.0 pH 
Spring Mountain 23-23.3° Brix Montrachet 
John Williams 0.9 acid yes 40-55 °F yes yes French Oak — 
3.3 pH 
Ste. Chapelle 23-25 ° Brix Bordeaux Pasteur 
Bill Brioch 1.3-1.5 acid yes White 55-70 °F no yes Limousin no 
3.5-3.55 pH 
Trefethen 21.5-24.0°F Champagne/ 2 weeks 
Dave Whitehouse 0.9 acid yes Montrachet no no Limousin Bp 
3.3 pH 50-60 °F 
Wagner 23.5 Brix Chanson American 10-14 days 
Chris Johnson 0.95 acid yes 60°F no yes Blue Grass 28°F 
3.3 pH 
Herman J. Wiemer 21-23.5 Brix Epernay 
Herman Wiemer 0.9-1.0 acid yes under 65 °F yes no Limousin Natural 
3.3 pH 
ZD 23-24° Brix Montrachet 
Norman DeLueze 0.8 acid no under 50°F yes no Barrels no 
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1980 Amity Vineyards - Oregon - 11.8% alcohol 


Color: Light straw. 

Aroma: Sugary, earthy, soft oak, perfumey,.vinous. 

Flavors: Light American oak, vanilla, melons, cloves, 
slight oxidation, watery. 

Balance 

& Finish: Thin, good acidity, high alcohol, astringent 


finish. 

Comments: One taster commented that this wine was not 
complex, but at least well-proportioned. 
Another faulted the wine for a medicinal quali- 
ty which he felt alluded to poor handling. 


1980 Byrd - Maryland - 13.4% alcohol 


Color: Medium yellow. 

Aroma: Slightly hot, grapey, vinous, grapefruit. 
Flavors: Chalky, earthy, noticeable V.A. 

Balance 

& Finish: Light body, good acid, dry, crisp, slightly bit- 


ter, slightly warm finish. 
Comments: Low varietal intensity. One could wish for more 
body, more fruit. 


1980 Chateau Lagniappe - Ohio - 12% alcohol 


Color: Medium straw. 

Aroma: Complex, some oxidation, some butter, lemony, 
smokey, vegetal. 

Flavors: Vegetal, slight V.A., sour, Limousin oak flavor. 

Balance 

& Finish: | Medium body, slightly coarse, acidic, bitter, 


long full buttery finish. 

Comments: A controversial wine, seemingly dependent on 
each taster’s threshold for certain chemical odors 
that some found unacceptable. Some tasters 
prized the vegetal component as varietal, while 
others faulted the wine for possessing the same 
characteristic. One taster noted that this was a 
Macon-style Chardonnay. 


1980 Domaine Laurier - Sonoma County - 13.7% alcohol 


Color: Medium straw. 
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Aroma: Smokey toasty oak, slightly vegetative. 
Flavors: Tart citrusy, grassy, lemony overtones, good 
varietal fruit, rubbery, complex. 

Balance 
& Finish: High acid, tart, medium body, long and slight- 


ly bitter finish. 

Comments: Excellent acid and restrained use of French oak 
combine to present a stylish Chardonnay remin- 
iscent of French Chablis. Some thought it would 
be a fine food wine, while others felt that it was 
too aggressively acidic to pair with most dishes. 


1980 Estrella River Winery - San Luis Obispo 
12.4% alcohol 


Color: Light gold. 

Aroma: Intense Limousin oak, vanilla, coconut, canned 
pineapple, very little fruit. 

Flavors: Soft, creamy, no varietal fruit, slight oxidation, 
hint of butterscotch. 

Balance 

& Finish: | Medium body, lower acid than most, though 


well-balanced, short slightly bitter finish. 
Comments: Interesting and full-flavored but needs fruit. 


1980 Eyrie - Oregon - 12.5% alcohol 


Color: Light golden. 

Aroma: Heavy alcohol, slightly oxidized, burnt, some 
SO,, minty, light butterscotch, slight buttery 

Flavors: Light appley fruit, little if any oak. 

Balance 

& Finish: High acid, high alcohol, medium body, slightly 


bitter and showing it a bit of residual sugar in 
the finish. 

Comments: Somewhat coarse, and the promise of the bou- 
quet is not realized in the taste. 


1980 Glenora Wine Cellars - Plane’s Cuyuga Vineyard 
New York - 12.7% alcohol 


Pale straw, greenish. 
Light intensity, apple, minimal oak, slight SO,. 


Color: 
Aroma: 


Flavors: 


Balance 
& Finish: 


Comments: 


Dry, intense grapey flavor, pineappley, slight 
SO,, smokey. 


Thin, good acid, short finish displaying some 
residual sugar. 
Good food wine, similar to a very nice Macon. 


1980 Gold Seal - New York - 13.8% alcohol 


Color: 
Aroma: 


Flavors: 
Balance 


& Finish: 
Comments: 


Straw. 

Flowery, moderately oakey, pleasurable sweet- 
ness. 

Modest fruit, peachy, yeasty, touch of licorice, 
complex, oak dominates. 


Thin, very well-balanced, slightly bitter finish. 
Tight structure, good acid, promises long life. 
Well made, but could use more fruit to balance 
the oak. 


1980 Hargrave - Long Island, New York - 11.7% alcohol 


Color: 
Aroma: 


Flavors: 
Balance 


& Finish: 
Comments: 


Dark straw. 

Elegant balance of fruit to oak, mushrooms, 
slight toast. 

Ripe melons, limes, lemons, slightly buttery, 
harsh oak predominates, slightly sweet. 


Light body, watery, soft sweet finish. 

This would probably make very good Cham- 
pagne stock but for the harshness of the oak. A 
coarse wine that may well come around with 
some more age. 


1980 Iron Horse Vineyards - Sonoma County 


Color: 
Aroma: 


Flavors: 


Balance 
& Finish: 
Comments: 


13.7% alcohol 


Medium straw. 

Almost closed, smokey, earthy, weedy, 
wildflowers. 

Light oak and butterscotch, some bitterness, 
some spritz, reminiscent of a dry Chenin Blanc. 


Medium body, hot finish. 
The nose delivers more than the mouth, but this 
wine is not overpowering in any direction. 


1980 Markko - Conneaut, Ohio - 11.5% alcohol 


Color: 
Aroma: 


Flavors: 
Balance 

& Finish: 
Comments: 


Pale straw. 

Flinty, some wood, slightly toasty, hint of 
honey, fresh, alcoholic. 

Appley, tart, weedy, harsh. 


Thin, very high acid, slightly hot finish. 
Despite the description of this wine as hot and 
alcoholic, the alcohol is only 11.5%, the lowest 
of all those tasted. Excellent Chablis-style, if a 
bit coarse. 


1980 Meredyth - Virginia - 12% alcohol 


Color: 
Aroma: 


Flavors: 
Balance 
& Finish: 


Pale straw. 

Strong American oak, vanilla, herbaceous, 
pungent, light varietal fruit. 

American oak, slightly appley, immature fruit. 


Soft, clean, high alcohol, good acid. 


Comments: Needs more fruit to stand up to the oak. 


1980 Parson’s Creek - Mendocino - 13% alcohol 


Color: 
Aroma: 
Flavors: 
Balance 
& Finish: 


Comments: 


Medium gold. 
Round, moderately intense sweet oak, honey. 
Slightly sweet and herbaceous, oaky, rich, ripe. 


Medium body, extremely well-balanced, slight 
residual sugar is apparent in the warm finish. 
Full and generous with over 1% residual sugar 
that gives the wine an opulent, fruity impression. 


1980 Preston Cellars - Washington - 12.8% alcohol 


Color: 
Aroma: 


Flavors: 


Balance 
& Finish: 


Comments: 


Light straw, greenish tinge. 

Floral, rose petals, wildflowers, light butter, 
candy-like. 

Riesling-like, citrusy, tart, appley, slight licorice, 
slightly immature fruit. 


High acid, full texture, medium body, crisp, tart 
and slightly astringent finish. 

High acid, but well-balanced, and very reminis- 
cent of a good Vouvray. Unusual, though very 
pleasant nose that many thought closer to Ries- 
ling or Chenin Blanc than Chardonnay. 


1980 Sakonnet Vineyard - Newport County 


Color: 
Aroma: 


Flavors: 


Balance 
& Finish: 


Comments: 


Rhode Island - 13.3% alcohol 


Deep straw. 

Perfumey, candy-like, peppery, touch piney, 
floral, Riesling-like, some oak. 

Perfumey, oaky vanilla, slightly bitter licorice, 
interesting. 


Thin, high acid, dry and slightly astringent 
finish. 

Fair balance, and perhaps a touch of botrytis to 
add interest to this well-oaked high acid Char- 
donnay that reminded more than one taster of 
Riesling. 


1980 Spring Mountain - Napa Valley - 13.4% alcohol 


Color: 
Aroma: 
Flavors: 
Balance 

& Finish: 
Comments: 


Medium yellow. 
Slightly hot, vinous, little varietal definition. 
Little fruit, hint of licorice, austere. 


Thin, dry, very hot short finish. 

This wine struck most tasters as being too hot 
and lacking varietal character. Others found it 
acceptable. No one found it exciting. 


1980 St. Chapelle - Idaho - 13.6% alcohol 


Color: 
Aroma: 


Flavors: 


Balance 
& Finish: 


Comments: 


Light straw with green highlights. 

Round, apples, melons, pears, papaya, smokey, 
buttery American oak. 

Lush, ripe fruit, tart, sweet-sour, touch of oak, 
slight residual sugar. 


Viscous, medium body, nice balance, good acid, 
dry, moderate finish. 

A generous wine in the nose, less so in the 
flavors. One taster thought it might be too tart 
to be easily paired with food. 
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1980 Trefethen Vineyards - Napa Valley - 13.6% alcohol 


Color: Straw. 
Aroma: Apricot, light toast, weak, varnishy. 
Flavors: Lemony, hint of oak, slight ethyl acetate. 
Balance 
Medium body, good balance on the high acid 


& Finish: 
6 side, warm dry finish. 
Comments: Pushing the limits of alcohol and acid. Good 
food wine. Several tasters found the level of 
ethyl acetate excessive. 


1980 Wagner - Finger Lakes, New York - 13% alcohol 


Color: Golden. 

Aroma: Rich, complex, some spritz, pineapple, good 
fruit to oak balance. 

Flavors: Well rounded, buttery, luscious, ripe, almost 
sweet, intense. 

Balance 

& Finish: Full bodied, crisp, oily texture, warm finish 


displaying some residual sugar. 

Comments: Big oaky California-style Chardonnay that is 
spoiled by too much residual sugar in the finish. 
By far the richest Chardonnay of the tasting. 


1980 Hermann J. Wiemer Vineyard - New York 


Color: Light straw with green highlights. 
Aroma: Fresh green apples, wet wool. 
Flavors: Grapey, minty, candy sweet, somewhat 


oxidized. 


Balance 
& Finish: Thin, high acid, short finish. 
Comments: Lacks body and varietal character in the flavors. 


1981 Hermann J. Wiemer Vineyard - New York 
12.9% alcohol 


Color: Very pale straw with green tinge. 

Aroma: Almost closed, hint of red apples, minty, burnt, 
vinous, tired, oxidized. 

Flavors: Tart, astringent, spritzy, grapey, slightly sweet. 

Balance 

& Finish: Thin, dry, fair acid, moderate finish. 


Comments: Thinner than the ‘80, with fewer positive attri- 
butes. 


1980 ZD WINES - 80% Tepusquet Vineyards 
Santa Barbara - 13.5% alcohol 


Color: Medium golden. 

Aroma: Rich, intensely oaky with a smokey background, 
rich varietal fruit, slight varnish, green herb- 
aceous edge. 

Flavors: Coconut, peaches, oak, butterscotch, touch of 
licorice. 

Balance 

& Finish: Oily texture, tart, high alcohol, hot finish of 


moderate length. 

Comments: Big California style Chardonnay for those who 
like their Chardonnays oaky. Balance suggests 
it should be drunk soon. 


STEMMER/CRUSHERS from AMOS 
of Heilbronn, West Germany 


—Clean and simple design for reliability 


—AII dismounting by hand for quick and 
easy cleaning 


—Crushing rollers adjustable to 25mm and 
optional varidrive 


—3 popular sizes available: 


A7—10 tons/Hour 
A8—30 tons/Hour 
A9—50 tons/Hour 


—Numerous units installed in California and 
throughout the U.S. 


FOR MORE INFORMATION CONTACT: 


Exclusive West Coast Distributor for the finest quality equipment and supplies 


OFFETT COMPANY, INC. 


6985 Via Del Oro, A-5, San Jose, CA 95119 OC Phone (408) 578-4910 O Telex 357473 
Our Eastern Rep.: Robert L. Stollenwerk Co., P.O. Box 282, Hamburg Ave., Egg Harbor City, NJ 08215. (609) 965-0074. 
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The CAL*VAC® Rupture Disc 
pressure relief device prevents 
tank damage caused by 
vacuum or pressure buildup. 
With the New B.D.I.© Alarm 
System**, an instant signal 
warns you when a rupture disc 
relieves a pressure or vacuum 
condition before harming 
your tank. 


Protect your tank 

during: 

e Process malfunction 

e Liquid product 
withdrawal — : 

e Steam or hot water : Y pein * 
cleaning at ) Z 


Contact C.D.C. for 
more information. 


VACUUM 
PRESSURE 


LOW 


* POSITIVE 
PRESSURE 
FLOW 


CAL*VAC® Rupture Disc 


( Continental Disc Corporation 


4103 Riverside NW, Kansas City, MO 64150 e (816) 587-8300 e TLX: 422-73 


*U.S. and foreign patents issued. **U.S. Patent #4,342,988. 
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Beginning a Successful Winery: 


ACACTA 


By NANCY LYNN GRAY 


Mike Richmond, General 
Manager, Acacia Winery 


If Mike Richmond and Jerry Goldstein had ignored their 
marketing instincts and followed their heart's desire, Acacia 
Winery, located in the Carneros region of Napa County in 
California would be making sweet Rieslings, Muscats and 
Ports today. 

When Richmond began organizing plans for his own 
winery, those were the wines he wanted to make. But per- 
sonal fancies took a back seat when it came to establishing 
a successful business. 

Since beginning in 1979, Acacia has become an example 
to the wine industry of a successful independent California 
winery starting without a financial nest egg. Producing 20,000 
cases of vineyard designated Chardonnay and Pinot Noir 
(both which sell for a high end price ranging between 
$12.00-$18.00), Acacia has established their own niche in the 
marketplace. 

Acacia wines sell out every year to premium wine retail 
shops and restaurants. Every wine newsletter or wine 
reviewer seems to have mentioned the wines or the winery 
at one time or another. At serious wine tastings or in off- 
hand discussions between winemakers, the wines are always 
a point of comparison. 

While Richmond will admit a certain amount of luck is 
involved, Acacia’s position in the industry is more likely due 
to keen marketing insight and wise money management. 
Acacia’s general partners have expertise and background in 
wine marketing and business. 

Richmond gained a realistic view of wine sales and 
marketing from working at Freemark Abbey for nine years, 
first in the cellar and later as director of sales. While work- 
ing at Freemark Abbey, Richmond met Goldstein (a sincere 
wine enthusiast), a tax lawyer with a knack for financial plan- 
ning and a desire to get into the wine business. 
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In drawing up cash analysis statistics for the winery pro- 
spectus, Acacia had the invaluable help of Brad Webb, Chuck 
Carpy and Bill Jaeger of Freemark Abbey. Also contributing 
in the initial plans were Joe Cafaro of Keenan Winery and 
Joseph Phelps of J. Phelps Winery. The greatest guidence 
came from Brad Webb who was Acacia’s founding consulting 
enologist. 

The projected case production climbed from 3 to 4,000 
cases, from 6-7,000 to 10,000 cases. “The only way you can 
have a winery smaller than that is if you have a nest egg,” 
says Richmond. “But when you have nothing, when you have 
to borrow it all, then you have to be big enough to give a 
return.” 

Larry Brooks, Acacia’s winemaker, joined the duo when 
he met Richmond and Goldstein at a dinner party to capture 
another investor for the winery project. Originally, Richmond 
was to be the Acacia winemaker and Brooks, his assistant, 
“but it soon became apparent that he was a lot smarter than 
I,” says Richmond. “He has a gift for research and a feel for 
wine. 

The final prospectus was for a 10,000 case winery to be 
built in the Napa Valley with potential for vineyard acreage, 
solicited as a limited partnership of 42 units at $30,000 each, 
with an equivalent amount to be loaned by the bank. “We 
had this fantasy that some individual was going to swoop 
in and buy up half the units,” recalls Richmond. But such 
was not the case. By May of the year planned for first crush, 
Acacia had only half of the investors needed to make the 
winery a possibility. The original intention was to return the 
money to the investors but instead they came up with an 
alternative plan. 

Unable to crush in their own winery, they rented floor 
space at St. Francis Winery in Sonoma Valley, a winery not 
up to full capacity. Acacia set up their own equipment (pur- 
chased with a bank loan) and crushed both 1979 and 1980 
vintages as tenants. This plan, which originated out of 
necessity, allowed the business to start producing a product 
while continuing to add investors, one by one. 

Richmond explains the reason for the slow accumulation 
of investors as quite simple: investments in wineries, even 
successful wineries, do not pay off in the short term. They 
are long term investments. “The wine industry is such that 
it does not promise a huge return. Accordingly, some view 
it as a recreational investment,” adds Richmond. 

“Of the 1,500 people we approached, 1,000 had the money, 
but the investment just did not appeal to them. People were 
straight forward. They would tell me, ‘Hey, Mike, I make 
investments to make money. Even if your winery does as you 
project it to, I still will only make a little bit of money’.” 

Tight money management and a healthy attitude towards 
change pulled Acacia through those first three years. In 1981, 
they had the financial backing to begin building their own 
winery. Richmond explained how strung out any new 
business can get by not having the money to pay for the very 
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materials needed to produce a product, yet needing to sell 
the product in order to make the money to pay for the 
materials. 

“Everyone eventually gets paid,” says Richmond, “it's 
deciding who gets paid first. The successful entrepreneurship 
is managing all the Catch-22 situations you can possibly get 
into, which starts at the very beginning. No matter what the 
business is, if it is well thought out and well managed, it will 
succeed.” 

Part of plotting out a business is establishing a clear iden- 
tity in the market place. “One of the most important aspects 
of starting a business is knowing who you are and establishing 
a style right from the beginning,” persists Richmond. 

Acacia’s image took seed when they found the winery pro- 

perty in Carneros. Because this area was known for produc- 
tion of Chardonnay and Pinot Noir, the relationship to the 
Burgundy region of France could not be ignored. Thus sprung 
the image of a California winery producing only Pinot Noir 
and Chardonnay in the style and tradition of Burgundy. The 
decision to produce Pinot Noir as opposed to Cabernet 
Sauvignon, a varietal much more in market demand, might 
be considered unwise. 
‘I had no misconceptions about producing Pinot Noir after 
trying to sell it at Freemark Abbey,” recalls Richmond. “We 
saw the potential for Pinot Noir from Carneros in the wines 
of Carneros Creek and ZD, yet we knew this potential was 
not recognized by the market. 

“Still, there was an advantage in making Pinot Noir as op- 
posed to Cabernet; there are already many fine Napa 
Cabernets. But if we could make a better Pinot Noir, we could 
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be a big fish in a little pond.” 

The intention was to duplicate Burgundian Pinot Noir. The 
winemaking philosophy, vineyard and cellar practices, bar- 
rels and packaging are all based on this concept. Incorporated 
in this philosophy, is the making of several Chardonnays and 
Pinot Noirs of individual vineyard designation. As in Burgun- 
dy, each wine represents a certain vineyard area. 

Another strict belief of the Acacia philosophy is that the 
winemaker be totally involved and constantly aware of what 
is happening with the wine on a daily basis. “It is important 
that all of us, but especially Larry, be up to our elbows in 
wine,” says Richmond. 

For that reason, Acacia will produce only 20,000 cases an- 
nually. To produce any more, the winemaker would have 
to delegate duties to others, losing the hands-on contact with 
the wine and only be able to analyze individual wines 
periodically in the laboratory. 

It should be made clear that while Acacia at one time was 
trying to actually duplicate Burgundy, they are now only try- 
ing to make distinctive, vineyard designated Pinot Noirs in 
the style of Burgundy. Chardonnays on the other hand, have 
always been made in a California style. 

How Acacia has chosen to package the wine smacks of 
Burgundy as well. With French dead-leaf green glass, a 
classically clean, simply stated label, a vintage neck label, 
and either a yellow or burgundy lead foil capsule; at a skim- 
ming glance, one might very well mistake the wine to be a 
French Burgundy. If not consciously, then perhaps 
subconsciously. 

“We knew exactly what we wanted in our packaging,” says 
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MARK YOUR CALENDAR NOW FOR 


WINETECH 1984 
THE EXPOSITION FOR YOU 


Wine Technological Trade Show and Conference 


Moscone Convention Center e San Francisco, California 
June 1, 2, 3, 4, 1984 


WINETECH 


US.A.. 


WINETECH HAS BEEN ENDORSED BY INTERVITIS, 
THE MOST PRESTIGIOUS OF EUROPEAN WINE TECHNOLOGY 
EXPOSITIONS. 


WINETECH has been designed as a professional un- 
dertaking in recognition of the fact that the wine 
technology industry is in the process of evolution. 


WINETECH will be a showplace for the manufac- 
turer to position his product in a complex and com- 
petitive international marketplace. 


WINETECH will open markets for you in Australia, 
Canada, Mexico, New Zealand, South Africa, South 
America, the Orient, and the United States. 


WINETECH will bring together all of the latest vin- 
ification techniques and equipment as well as tech- 
nological innovations utilized in the production, 
packaging, storage and shipment of wine. 
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L YES, I would like to exhibit my products in WINE- 
TECH U.S.A. Please rush me a complete set of mate- 
rials including a floorplan and space application. 


| I would like to attend the Exposition. Please send me 
attendance information. 


WINETECH will offer the manufacturer a profes- 


_ sional setting and opportunity to meet with thou- 


sands of vineyard owners, plant and general man- 
agers, oenologists and technicians who are potential 
buyers. 

WINETECH will offer you an opportunity to show 
your latest array of field equipment, wine making 
and winery equipment, storage materials and con- 
tainers, bottling and packaging equipment, associ- 
ated equipment and services, laboratory devices and 
cellar hygiene materials. 

WINETECH will feature a major oenological con- 
ference program which will present an international 
contingent of experts speaking on a series of subjects 
of value to the thousands of wine industry personnel 
who will attend this important industry event. 


Name 


Position 


Company Name 
Street Address 
City State Zip 
MAIL TO: Winetech U.S.A“ Cahners Exposition 
Group, 999 Summer Street, PO,Box 3833, 
Stamford,CT. 06905 = 203/964-0000 
Telex: 649400 Cahex WU STD 
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Richmond. “We wanted to achieve confidence, a subliminal 
confidence in the product. We wanted somebody to reach 
over and pick this up and not know why he picked it up, 
but he just had confidence that with a package like that, it 
just had to have a good wine in it.” 

When it came to the label, the design they wanted was so 
simple, the artist had an incredibly hard time coming up with 
an adequate sketch. Rejecting draft after draft, they shuffled 
through about fifty Burgundy labels, picked out three and 
worked out a variation on the theme which seemed to run 
through all of them. 

“Finally, we wrote out specifically and exactly what we 
wanted the label to look like,” recalls Richmond, “how and 
where the winery name would appear, what words went 
where, where the neck label should be positioned.” From 
there, the artist came up with the present label saying, “But 
this is an archaic design,” and we replied, “Yeah, we know.” 

An explicit example of Acacia’s uncompromising standards 
when it comes to their product is the value they see in buy- 
ing real French glass, though lower priced adequate substitutes 
exist. They have been approached by glass companies who 
have offered to sell them glass which resembles the French 
dead-leaf green bottle they are now using, “but the French 
glass is what we want,” says Richmond. 

“If we compromise and say, ‘well, we can save $10,000 and 
no one is really going to be able to tell the difference’, then 
that bottle (the copy) has become our standard of com- 
parison. Then, someone else brings us another bottle and we 
say, ‘well, there is hardly any difference’, and before you 
know it, youre way down the road. 


CARLSON 


FILTER FRAME & PLATES 


MODEL 40/20 


HASSIS:—The fixed and moving ends of this superb wine filter are 
_ fabricated from carbon steel and 1) clad in SS or 2) painted gray and fit- 
ted with SS contact parts. 


FILTER PACKS:—Filter and end plates in injection molded, food grade 
polypropylene or 316 grade SS. Two eyelet design. Filter plates of SS 

_ expanded metal. Entire filtering surface visible from both sides. No 
screws. Optimum sheet support and fill flow facility. 


 FILTERS:—Finest range of non-asbestos pads in the world! Maximum 
quality and durability. Can be fitted with 112” thick SS frames to allow 
D.E. filtration. Changeover plates available to allow double filtration with 
two grades of pads. 


P| 
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FREE! We'll send you a free set of Carlson filter pads to 
compare with your present brand! 


PROCESS ENGINEERS, INC. 


(415) 782-5122 


Hayward, CA 94545 
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“The same thing can happen to your wines. If you are not 
real careful, this slow change can slowly erode away the 
quality and standards of your winemaking. You don't com- : 
promise quality because you think the customer won't notice 
the difference; you assume that the customer will always 
notice the difference, and in fact, he does! He may not be 
able to tell you why he does not like that wine anymore — he 
may not see it—but his mind's eye sees it.” 

Perhaps it is this subliminal customer appeal, the con- 
fidence silently shouting from the package, that entrances 
consumers to look past the price tag and buy these wines. 
While not grossly over-priced, Acacia’s wines are definitely 
on the high end of the California wine pricing spectrum. 

From the beginning, Acacia knew they would have to de- 
mand a high price for their wines due to the initial expen- 
ditures and their insistance on the highest quality in all 
materials, from grapes to new barrels, glass and equipment. 
“When you are asking top dollar, you cannot afford to scrimp 
on these things,” says Richmond. “Pricing is intuitive, but first 
you start with the facts. You cannot project a 10,000 case 
winery at cheap prices and pay the bank!” Before pricing the 
wines, they were aware of what was happening in the market 
and where their wines would fit into that market.” 

“If you don't have a lot of experience in the market, you 
have to sit down and do a comparison tasting with what is 
available and put into your mind’s computer, the quantity 
of wine you have, the type of package and projected appeal 
that package will have, how broadly you want to distribute 
the wine, what the competition tastes like, how old or new 
you are, where you want to be next year and in five years, 


Put Foremost-McKesson 
to work for your winery. 


Sensory Evaluation 


Taste and aroma evaluations are our 
specialty. Put our experts to work 
for you—descriptive flavor analyses, 
difference testing, consumer panels 
plus consultation and test design 
are just some of the services 

we Offer. 


Analytical 


Put our staff of experienced 
chemists and sophisticated equip- 
ment to work solving your difficult 
problems. Instrumentation available sss 
includes: HPLC, GC/MS, AA and UV gy 
spectrophotometry. aan 


; a Silas <a 
Confidentiality Whether it’s an Analytical/Sensory 


evaluation or a product/process development project—for 
a confidential solution to your problems, call or write: 


FOREMOST 
McKESSON 


Foremost-McKesson 

Contract Research, 

6363 Clark Ave., Dublin, CA 94566, 

(415) 828-1440 
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Dead Leaf Green Is Here! 


All New Bottle and Glass Process. 


We built a brand-new mold and a full glass 
furnace of color to duplicate exactly the 
French feuille morte. Your finest Chardonnay 
deserves the finest bottle. This bottle, the 
first of its kind produced on this continent, 
is on hand and ready to ship. 


Now you can get consistent, high-quality 
bottles, corks and capsules from a single 
source. East or West, we’re flexible; we give 
you dependable, on-time delivery. We can 
respond quickly to short lead times on any 
of our in-stock bottles, corks and capsules. 


Riekes 

Container 

Company 
A Division of S. Riekes & Sons. Inc. Established 1898 


The end of the bottle bottleneck. 


aq ¢1410—64th Street 

Emeryville, California 94608 

(415) 653-9474 

(800) 227-0747 (outside California) a) 


©1041 West Valley Road 
Devon, Pennsylvania 19333 
(215) 687-4459 
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how much wine you are going to have to sell next year and 
how much you sold last year,” summarized Richmond. 

While Richmond says he really doesn’t know why the wines 
sell so well at these prices, it seems to be in keeping with 
Acacia’s ability to assess the market, define a goal within that 
market and not be afraid to change that goal in order to thrive 
in that market. 

From the winery's conception, Acacia’s plans and ideas 
have been turned around, having to constantly change or 
adapt. They always had a plan, but they were not fixed to 
one divine plan without variation. 

“Have a goal at all times, but do not have a problem with 
changing that goal,” notes Richmond. 
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STERLING VINEYARDS has installed 


a Lapeyre Stair supplied by Pickering 
Winery Supply. The custom manufac- 
tured stairway saves up to 50% of the 
space occupied by conventional stairs. 
Based on the obvious principle that on- 
ly half of any step on a staircase is ever 
used at a time, Lapeyre Stair eliminates 
the other, unnecessary half. The con- 
figuration provides greater clearance 
and safety, making a steeper staircase 
possible. Because space is so often at a 
premium in a winery, this staircase is 
a natural solution to the problem of 
reaching the tops of tanks or bottom of 
crushing pits. Lapeyre Stair is available 
in mild steel, stainless steel, or 
aluminum and is designed for a specific 
site by computer program. For addi- 
tional information, contact Pickering 
Winery Supply, 1300 22nd St., San 
Francisco, CA 94107 (415) 821-2400, or 
ASE booth 9. 
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Assure yourself of ral 
, star performance. 


or more information cal 
the brightest name in the fi 

West: Great Western Chemical Co., Fresno (209) 
485-4150, Santa 
(508) 689-8831, San Jose (408) 262-2830, Pasco 
545-4296, East: Trumpler-Clancy, Inc., 
Buffalo (716) 649-9330, Canada: C. B. Powell Lid., 
Toronto (416) 231-9286. 


“Always, in the back of your mind or in the front of your 
mind, you have the market in mind. Parallel to the goal and 
image of the winery you are building, you must have a vi- 
sion of the market and your identity right out there with it. 
You don’t try to buck the market; you service the market.” 

So, Acacia isn’t making sweet Rieslings, Ports and Muscats, 
though they would have liked to, and they are making twice 
as much Chardonnay as Pinot Noir, though they would 
rather do just the opposite. Their winemaking aspirations 
have not clouded their business sense. 

“There are certain realities you approach with your eyes 
open,” concluded Richmond, “and you cannot let your ego 


get in the way of the realities of life.” i 
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With Red Star working for and with you, you have the assurance that your active 
dry wine yeast will deliver the star performance you count on for quality wine 
production. The red star on our label is backed by 100 years of yeast experience 
that includes a development that revolutionized winemaking. We were the first to 
produce active dry wine yeast. 

Red Star not only offers you years of experience, we offer you a quality advan- 
tage, an efficient system for quick distrioution, and only pure yeast products. Plus, 
we offer you the wides 


Strain variety, widest package choice, and most complete 


Universal Foods. Or, call your Red Star distributor for 
e field. 


Rosa (707) 526-2324, Portland 


The brightest in the field 


UNIVERSAL FOODS CORPORATION 
P.O. Box 737, Milwaukee, Wisconsin 53201 
(414) 271-6755 


1882-1982 
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» SWK MACHINES, INC. 


QUALITY EQUIPMENT 
FOR THE WINE INDUSTRY 


PLATE AND FRAME FILTERS 
LEES FILTERS 
FILTER SHEETS 
MEMBRANE SHEETS 


D = RPM TANK PRESSES BUCHER 
RPL BI-MEMBRANE PRESSES — 
SEMIAUTOMATIC AND 


FULLY AUTOMATIC 
BOTTLING EQUIPMENT 


SWIC MACHINES, INC., A SUBSIDIARY OF: 


SEITZ ENGINEERING-NOLL, BAD KREUZNACH, WEST GERMANY 
SWK MACHINES, INC. SWK MACHINES, INC. 
3095 KERNER BLVD., SUITE G 18 WEST STEUBEN ST. 


SAN RAFAEL, CA 94901 BATH, NY 14810 / USA 
d PHONE: (415) 457-5155 PHONE: (607) 776-6335 


A.S.E. Booths 181, 182, 197, 198 


Circle No. 30 on Reader Service Card 


NEXT TO GRAPE SELECTION — 


A Refrigeration System is the most important 
choice a Winemaker has to make! 


WHY? 
Because no single system in the Winery. 
has more impact on Quality Control, 
or costs more to operate! 


At IRAPP we understand the importance of this choice because 
we work with Winemakers every day. We are prepared to design, 
install and service the most reliable and cost effective systems 
to suit your needs. 


From a single component to a total winery system, 
a Me ih we can provide: 
a, ¥ Must Chillers Glycol Chiller packages 
Glycol piping to tanks Heat exchangers 
Larry Alary Boiler pre heat systems Air Conditioning 
Gary Dunn Wine and must heaters Tank cooling plate coils 


COME IN OR CALL US... 
You’ll be glad you did! 


aid = \ | | a fl mel 
INDUSTRIAL REFRIGERATION & 
PROCESS PIPING . INC. 
A NEW NAME WEN Ia wg 


IN WINERY EQUIPMENT P.O. Box 129 707 / 433-9471 


95D y Creek Road Hea dsburg, CA 95448 
Gas 


But judging from our growing list of customers —a name you 
will see a lot more of... 


We have committed ourselves to serve the Wine Industry with 
Top Quality Products 


WE STOCK: Pumps — Fittings — Valves 


WE MANUFACTURE: 


Barrel Fillers Sight Glasses 

Tank Sprinklers Sparging Units 

Sulfur Burners Barrel Sprinklers 
Squeeges Topping Systems 

Hose Ends Fining Inductors 

Tank Thiefs Offset Sprinkler Holders 
Barrel Washing Machine Custom Stainless Products 


We are experienced in all facets of the winemaking process and will work 
with you in solving your winemaking problems. 


“We care about what we do and 
we take a lot of pride in our 
work...| think our Customers ap- WI NER YF A= GQ UIFPM E N ar 
sa ed 195 DRY CREEK ROAD 
: A . HEALDSBURG, CA 95448 
Design — Manufacturing - Service 433-8829 
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Understanding and Controlling pH and TA 


By JAMES VAHL 


Winemakers are becoming increasingly aware of the im- 
portance of pH in many areas of winemaking. For example, 
the effectiveness of sulfur dioxide, the growth of both 
desirable and undesirable micro-organisms, resistance to ox- 
idation and red wine color are all affected by pH. 

This presentation will assume that the winemaker is already 
aware of the many ways in which the pH of juice and wine 
can affect the properties of his wine and will concentrate on 
the relationship between pH and titratable acidity (TA), with 
special emphasis on those factors which are important in mak- 
ing pH and acidity adjustments. 

WHAT ARE pH AND TITRATABLE ACIDITY? 

pH and TA measure quite different properties of juice and 
wine solutions. 

PH is a measure of the concentration of hydrogen ions in 

solution. In precise chemical terms, it is defined as the 
negative logarithm of the hydrogen ion activity. 
From the practical viewpoint of the winemaker, it is less im- 
portant to know the definition, than it is to know that it is 
the concentration of hydrogen ions as expressed by pH which 
affects wine color, sulfur dioxide effectiveness, etc. pH is a 
property of a solution which can be measured directly, us- 
ing a pH meter. 

On the other hand, TA is not a direct property of a wine 
or juice, but is rather a number which is obtained under a 
defined set of analysis conditions. Although TA is expressed 
in terms of tartaric acid, it has no direct relationship with 
tartaric acid concentration. 

TA measures the amount of base which is required to 
neutralize a wine or juice sample to a given pH endpoint and 
expresses this number as though the solution being tested were 
a pure tartaric acid solution, which is obviously not the case. 

TA is valuable to the winemaker because the number ob- 
tained depends on both the starting pH of the solution and 
the total amount of acid present. Our tongue reacts to acid 
solutions in a similar manner, and we perceive sourness 
depending on both the amount of acid present and the pH. 
Thus TA provides an analytical value which roughly approx- 
imates acid taste. 

RELATIONSHIP BETWEEN pH and TA 

When a grape acid such as tartaric acid is dissolved in 
water, it releases hydrogen ions, lowering the pH until an 
equilibrium is reached between the hydrogen ions in solu- 
tion and the hydrogen still attached to the acid. An acid which 
releases more hydrogen ions at the same concentration than 
a second acid will give a solution with a lower pH and is 
said to be a stronger acid than the second acid. 

If the acid solution is then titrated with a base, some of 
the hydrogen ions are neutralized to form water, the pH rises 
and more hydrogen ions are released. If the titration is car- 
ried out to a sufficiently high pH, for example the value of 
8.2 or so which is common for TA determinations, then all 
of the hydrogen will have been neutralized during the titra- 
tion. The amount of base consumed will depend on the total 
amount of hydrogen and thus the concentration of acid 
originally present. 


During the growing season, the grapevine synthesizes 
among other things: tartaric acid, malic acid and citric acid, 


and these accumulate in the cells of the berry. At the same 
time, part of the hydrogen ions which are released by these 
acids are exchanged with potassium plus a small amount of 
sodium through the cell membrane (1). 

In effect, the grape titrates the acids with potassium, a base. 
This can be thought of as the start of a TA determination 
of a pure acid mixture which is later completed by a chemist 
in the laboratory. Although there is almost always a reduc- 
tion in the level of malic acid during maturation, this 
potassium-hydrogen exchange would result in a rise in pH 
and a drop in TA during ripening even if the acid levels re- 
mained constant. 

You can see that for a single acid, tartaric acid for exam- 
ple, at a given pH value we could predict the TA for a given 
total amount of acid if we knew the way in which the pH 
changed during the neutralization or titration. 

Fortunately, this relationship can be expressed with equa- 
tions using pKa’s or equilibrium constants which have been 
experimentally determined for the individual acids. It is 
somewhat more difficult to do the mathematics for a mix- 
ture of different acids, but using a small computer, these 
calculations can be done.(2) 

The way in which pH and TA are related for a mixture 
of acids such as might be found in mature grapes is shown 


Dear Winemaker, 

None of you would buy a bottling line you'd 
never seen or a container of barrels from an 
unknown cooper . . . so why take chances with 
your bottles? 

The Verreries du Puy-de-Dome makes dead 
leaf tint bottles every day of the year. Our 
furnaces run year long to produce perfect bottles, 
with perfect color, shape and closure. 

| am always amused (but are your customers?) 
by the latest imitation of our bottle: bottoms that 
fall off, imperfect necks (so blame the cork 
supplier), shapes better suited for riesling, colors 

\ you never want to see again, the list goes on. 

At Puy-de-Dome we know our business. The 
shape and color are more than flawless, they're 
beautiful! Our bottle is designed for perfect seal 
and performance. 

Don't take chances over a few pennies. Your 
wine is worth far more than that. 


Sincerely yours, 


Neh Kow- 
MEL KNOX 
Barrel and Bottle Broker 


4229 Third Avenue, San Francisco, California 94122 
415-661-3413 415-661-1616 
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in Figure 1. At a desirable maturity where the pH is 3.35 and 
the TA is 9 g/L, about 30 to 35% of the acids have already 
been neutralized. The TA thus represents only 65 to 70% of 
the total amount of acid actually in the juice. 

For juices or wines with higher pH values, the TA will be 
a proportionally smaller percentage of the amount of total 
acid, and for juices or wines with lower pH values, the TA 
will be a higher percentage of the total acid amount. 

If no potassium-hydrogen exchange had occurred during 
maturation, the pH inside the berry would have been close 
to 2.0, a condition so acid that most enzyme systems cannot 
function! 


PRACTICAL CONSIDERATIONS WHEN MAKING 
ACID ADJUSTMENTS 

When making acid adjustments, the winemaker must keep 
a number of important finished-wine properties in mind: 

e pH 

e acid taste 

e heat and cold stability 

¢ microbiological stability 

In addition, he must make sure that any adjustments are 
within the appropriate legal limits. 

Since TA and pH are interrelated, any adjustment to af- 
fect either of these juice or wine properties will affect the 
other. When striving to change the pH or improve the taste 
balance of his wine, the winemaker must consider all the con- 
sequences of the adjustment. The rest of this article provides 
some guidelines to follow and precautions to be observed 
when making acid adjustments. 


The pH-TA Relationship is a Straight Line 
in the Normal pH Range 
While not absolutely correct, this is true for all practical 
purposes. The slope of this line for a mixture of tartaric and 


fp PACKAGING has installed a complete 50 bottle/minute 
bottling line with manual dump and packing stations, in- 
cluding conveyor at Monticello Cellars, Napa, CA. Equip- 
ment includes a 16 head Olympia filler, Super Gloria 108 Cor- 
ker with vacuum, Bertolaso Zeta #105 Capsule Spinner, and 
a Cavagnino Gatti Model 72 A#2 bottle labeler with capaci- 
ty for front, back, neck, and spot labels. For more informa- 
tion, contact fp Packaging, Inc., PO Box 881, So. San Fran- 
cisco, CA 94080 (415) 871-5497 or ASE booth 34. 
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ARG LEE NES 
Figure 1: pH-TA RELATIONSHIP FOR A TYPICAL JUICE 
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TITRATABLE ACIDITY (g/L as Tartaric Acid) 


malic acids depends on the ratio of the concentrations of the 
two acids, and the intercept depends on the total amount of 
acid present.(3) 

Thus, if the potassium level of a must is known, the tar- 
taric and malic acid concentrations can be calculated from 
a simple straight line equation if the pH and TA have been 
determined. Similarly, if the tartaric/malic ratio can be 
estimated, the potassium level can be calculated. 

Furthermore, with the exception of extreme changes, pH 
will change linearly with TA for acid additions or deacidifica- 
tions. For the addition of a strong acid (hydrogen ion- 
exchange is the only legal way to do this) or the addition 
of a strong base such as potassium carbonate, a rule of thumb 
for juices is that the pH will change about 0.2 units for each 
1 g/L change in TA. 

For tartaric acid additions, where not all of the acid is ef- 
fective the pH change per TA change depends on the con- 
centration of acids in the sample and the results will be dif- 
ferent for those musts with acid levels higher or lower than 
normal. 

The departure from linearity for high addition levels will 
be in the direction of smaller and smaller pH changes for the 
same acid addition amount since the effectiveness of the acid 
will decrease with lower pH and at the same time, the total 
amount of acid will be higher and higher, thus also lowering 
the slope of the pH-TA equation. 

TA Increases are Proportional to the Equivalent 
Weight of the Acid Added 

Of the acids which might be added to wine, tartaric, malic 
and fumaric acids have two acid groups per molecule, citric 
acid has three and lactic acid has one. The amount to add 
depends on the relationship of the equivalent weight of the 
acid to be added, obtained by dividing the molecular weight 
by the number of acid groups per molecule, to the equivalent 
weight of tartaric acid. All of the hydrogens of the added 
acid show up in the TA, regardless of how strong or weak 
the acid may be. 


q 


The following table gives the amount of each acid which 
must be added to raise the TA by 1.0 g/L: 


ee eS eee 


Amount to Add 


Acid Molecular Wt. Equivalent Wt. g/L Ibs/1000 gal 
Tartaric 150.09 75.04 1.00 8.33 
Malic 134.09 67.04 0.89 7.42 
Fumaric 116.07 58.04 0.77 6.44 
Citric 192.13 64.04 0.85 Meira 
Lactic 90.08 90.08 1.20 10.00 


SS Et 
Solutions of Stronger Acids have Lower pH Values 

As mentioned above, wine and grape acids vary in 
strength. This has importance in two areas: the effect of grape 
composition on pH and the effect of the type of acid added 
on pH. 

Tartaric acid is stronger than malic acid. This can be seen 
in the titration curves for equal molar amounts of the two 
acids in Figure 2. For the same amount of acid and the same 
amount of neutralization, tartaric acid always has a lower 
pH than malic acid, in this case about 0.45 pH units in the 
wine pH range. 


Tartaric and malic acids make up about 95% of normal 


MILLIPORE’'S PUF-100 ULTRAFILTRATION (UF) pilot 
system is used by Turgeon & Lohr Winery, San Jose, CA 
to achieve single-step protein stabilization in place of ben- 
tonite fining. Winemaker, Barry Gnekow, will give a paper 
on the application at the ASE annual meeting in Reno, 
Nevada. The system can also be used for removal of color 
and/or undesirable components, cell separation, and ultimate 
particle and colloid removal. Modularized PUF systems of- 
fer high flow rates (to 25,000 liters/hr or more), rapid car- 
tridge loading, in-place sanitation, and complete drainage. 
Units may be constructed of stainless steel, polypropylene, 
or CPVC. The vertical tubes each house two spiral-wound 
UF cartridge elements for 100 square feet of membrane area. 
Four different molecular weight cutoff membranes are 
available to meet various applications. The system will be 
on display in ASE booths 65 and 66. 


FINE QUALITY 
WOOD BUNGS 


*Clear Douglas Fir* 
*Clear All Heart Redwood* 
*Tank Grade American White Oak* 


—Made To Your Specifications — 


Buy Direct and Save! 
Quantity Discounts 
(One Size 250 or More) 


Direct Shipment to Your Winery 


GENE K. NELSON 
12786 Old Redwood Hwy. 
Healdsburg, CA 95448 
707-433-5138 


MANUFACTURER OF WOODEN PRODUCTS 
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grape acids, so the absolute and relative amounts of these 
two acids plus the potassium level almost entirely determine 
grape TA and pH. 

The practical result is that for grapes with the same total 
amount of acid and the same potassium level, those having 
a higher tartaric/malic ratio will have a lower pH than those 
with a lower ratio. If the wine undergoes a malolactic fermen- 
tation, high levels of malic acid will of course also result in 
a greater pH increase during the ML fermentation. 

If the winemaker wants to achieve low pH levels, he should 
seek out grapes with both a high tartaric/malic ratio and 
relatively low overall acid levels. 

When making acid additions to must or wine, stronger 
acids will give lower pH’s at the same acid addition level, 
even though the TA increase will be the same. 

As an example of this effect, consider adding enough acid 
to a wine of normal compostion, pH = 3.43 and TA = 6.9 
g/L, to give a TA increase of 1.0 g/L. If tartaric acid was 
used, the resulting pH would be 3.28. If malic, citric or lac- 
tic acids were used, the pH would be 3.34. 

It is interesting that the effect of these three weaker acids 
is essentially identical, within 0.004 pH units, even though 
their chemical structures are so different. In each case, the 
TA of the acidified wine (before and bitartrate precipitation, 
if any) would be 7.9 g/L. 

Stability Considerations 

Occasionally, winemakers want to make an acid addition 
to final bottling blends, just prior to bottling. If tartaric acid 
is used for this adjustment, there is always the risk of adverse- 
ly affecting the wine's cold stability. 


THE MILES 
ANSWER MAN 


(If your questions concern enzymes) 


a 


©1983 Miles Laboratories, Inc. 
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Figure 2: pH-TA Curves for Equal Amounts of Acid 
MALIC ACID (Upper) TARTARIC ACID (Lower) 
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TITRATABLE ACIDITY (g/L as Tartaric Acid) 


Stability depends on the concentration product (CP) be- 
tween potassium and the bitartrate anion, and increasing the 
tartaric acid concentration will increase the CP. It is preferable 
to use another acid for any adjustments after the wine has 
been cold stabilized. 

pH effects on wine stability should also be kept in mind 
when making any acid adjustments just before bottling. If 
the pH is brought closer to about 3.7, the pH of maximum 
bitartrate anion concentration, then there is a possibility of 
causing tartrate instability, even if no tartaric acid has been 
added. Adding a potassium salt to raise pH or reduce acidi- 
ty is doubly dangerous, since the potassium level would be 
raised as well. 

Stability of wine proteins is pH-dependent, so acid ad- 
justments can also produce heat instability problems in some 
wines. 

It is best to avoid late acid adjustments altogether. If a pre- 
bottling adjustment must be made for whatever reason, it 
should be as small as possible, and tartaric acid should not 
be used. 

Although presenting problems in finished wines, potassium 
bitartrate instability can be used to advantage in adjusting 
wines prior to stabilization. If lowering the pH of the wine 
is the main concern, using tartaric acid for this purpose will 
give the largest pH change per TA increase, since a portion 
of the added tartaric acid will precipitate out as potassium 
bitartrate. 

The amount of reprecipitation cannot be predicted wit 
confidence (see below), but will generally be highest for winx 
with high potassium levels and with pH values approaching 
cy 

Addition of any other acid will permanently raise the TA 
by the amount of acid added, and this presents a taste balance 
problem for most high pH wines. 

Microbiological Stability Considerations 

Presence in a wine of malic acid at levels of 0.1 g/L or 


¢ 


higher presents some risk of malo-lactic fermentation. The 
severity of this risk depends on a number of factors too 
numerous to describe here. In any case, addition of malic 
acid to red wines which have completed ML fermentation 
certainly creates the chance for a second, most probably 
undesired ML fermentation. 

Addition of malic acid to musts or wines in which ML 
fermentation is desired and expected is equivalent to adding 
a mixture of malic acid and lactic acid to the finished wine 
and is recommended only to those winemakers who fully 
understand what the result will be. 

Keep in mind that commercial malic acid is a racemic mix- 
ture of the D and L forms. Only the L-isomer is active 
microbiologically and is detected enzymatically, although 
both forms will be detected by paper chromatography or 
HPLC analysis. 

Analysis of a wine to which malic acid has been added 
and which subsequently underwent an ML fermentation will 
show no malic acid if done enzymatically, but will show the 
residual D-malic acid by paper chromatography or HPLC. 

Caution must also be taken in the use of citric acid. The 
previous taxonomic name for Leuconostoc oenos (ML-34, 
PSU-1, etc.) was L. citrovoru which means literally ‘citrate 
eater’. ML fermentation in the presence of high levels of citric 
acid can give unpredictable results, and the addition of citric 
acid to wines which are to undergo a subsequent ML fermen- 
tation should be avoided. 

Early or Late Adjustments? 

Most winemakers seem to feel that acid adjustments should 
be made as early as possible. There are very good reasons 
to avoid late adjustments as mentioned above. There also 
seems to be good evidence that higher pH levels encourage 
the growth of undesirable ML organisms and can lead to less 
satisfactory ML fermentations. 


SWK MACHINES, INC. introduces the Taurus Lees Filter 
at the annual ASE meeting in Reno, Nevada. The filter feature 
a progressive cavity positive displacement pump with an out- 
put of 1200 liters/hour. The filter comes with 470 mm square 
plates with a chassis choice of 10, 20, 30, or 40 plates. For 
more information, contact SWK Machines, Inc., 47 W. 
Steuben Rd, Bath, NY 14810 (607) 776-6335 or 3095 Kerner 
Blvd. #G, San Rafael, CA 94901 (415) 457-5155, or ASE 
booths 181, 182, 197, 198. 


But there are some good reasons not to make acid ad- 
justments too early either. The cold stability of wines can- 
not be predicted very well, especially with red wines, because 
of the presence of ‘complexing factors’ which cause the ac- 
tual stable CP values to be far higher than the expected 
theoretical values. Thus, although the final pH values of 
wines can be predicted fairly well from juice compostion, the 
TA’s cannot (2), and there is the chance that the finished, 
stabilized wine will be more acid than expected or desired. 

My recommendation is to make a conservative acid ad- 
justment to the must, no more than 70 to 80% of what is 
determined to be the amount needed. Most of the favorable 
effect of a lower pH on ML fermentation and whatever other 
factors the winemaker feels are affected will be accomplish- 
ed, yet flexibility is maintained for those wines which do the 
unexpected. Final adjustment should be made after ML 
fermentation, if this is to be carried out, and before the wine 
is stabilized. Submitting the lab blend to the cold stabilizing 
conditions at this point will give a good indication of finish- 
ed wine acidity. 
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dustry Technical Seminar Transcript, WITS, San Francisco 
(in press). 

3. J. Vahl, Computer Modeling of pH/TA and Sulfur Diox- 
ide Relationships in Wine: Some Practical Results, to be 
presented during the 1983 Annual Meeting of the American 
Society of Enologists. == 
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CHRISTIAN BROTHERS 
Established Winery Explores 
New Techniques for 
Varietal Bottling 


By DON NEEL 


Christian Brothers in Napa Valley is on the move! 
Winemaker, Dave Cofran, along with enologist, Derek Hols- 
tein, and technical support from Gordon Pilone, have modern 
equipment and grapes in Napa Valley with which they are 
working in many directions to make individualistic, recogniz- 
ed premium wines in addition to their standard bottlings. 

“Christian Brothers grew to a point, now we are growing 
‘smaller’, with new smaller tanks and smaller new wood 
cooperage,” says Cofran. “In 1978, for the first time in 15 
years, 150 barrels were purchased. Today, we have 
1,200-1,300 barrels.” 

1974 Cabernet Sauvignon was the first vintage bottling ever 
released by Christian Brothers. The 1978 Chardonnay was 
the first wine to see new Limousin barrels and was received 
very well in the marketplace. Fume Blanc has been aged in 
oak since 1980 and a vintage bottling may be released in the 
near future. 

Cabernet Sauvignon has seen more wood every year since 
the 1974 vintage which was fined with gelatin. 1975 was un- 
fined and '77, 78, and '79 have seen more and more smaller 
cooperage. 

Merlot (for blending) from 1981 is in American oak bar- 
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DAVE COFRAN (R) pours barrel sample for Gordon Pilone 


rels for the first time. Comparisons between routine topping 
and topping and rolling the barrel for differences in oxida- 
tion, flavor, etc. are being made with two lots of 1981 
Cabernet Sauvignon. ; 

Some of the 1979 Cabernet Sauvignon is in single 1,300 
gallon casks of eastern oak, California oak, and French oak 
for analysis. Cofran believes the ageing process in casks is 
just too slow, and prefers smaller barrels. 

Chardonnay from 1979 saw French and American oak for 
comparison, and the results have formed the procedure for 
barrel ageing Chardonnay in Limousin barrels. Fume Blanc 
is in Limousin and Nevers barrels for comparison. Cofran 
has observed more differences from coopers than oaks. 

Cofran is excited about the 1982 Chenin Blanc due to 
changes in winemaking techniques. It will be the first vin- 
tage Chenin Blanc to be released for general distribution . 
Previously, the wine was fermented dry and sweet cuvee add- 
ed back. 

“In 1982, we stopped the fermentation with our centrifuge 
and refrigeration at about 1.2-1.6 residual sugar, and the wine 
is a fruity, younger, fresher wine,” comments Cofran. 

“We put a lot of attention on Chardonnay, Fume Blanc, 
and Cabernet Sauvignon,” says Cofran. “In the mid-late 70's 
we picked our Zinfandel riper and the 1979 will be even bet- 
ter than the '78!” 1978 was the first vintage Zinfandel released. 

“Some vineyard lots of 1980 Zinfandel got away from us, 
so we picked them at about 30° Brix and made our first Zin- 
fandel Port with pot still Brandy from our Reedley facility, 
and I am really pleased with it! It spent 18 months in casks, 
and is bottled awaiting a newly designed label. I look for- 
ward to its release and the response in the marketplace! We 
also made Zinfandel Port in ‘81 and ‘82,” adds Cofran. 

Christian Brothers own vineyards will produce almost all 
of their ‘83 grape requirements. Vines in Calistoga have been 
t-budded from Pinot Noir to Sauvignon Blanc which they 
feel is the right grape for that area. Chardonnay planted in 
cooler areas just north of Napa will begin producing this year 
and be in full production by 1984. 

Cofran is very happy with the Zinfandel vineyard adja- 
cent to their South St. Helena facility, planted in gravelly, 
well drained soil on the Valley floor. The vineyard is picked 
by blocks as much as possible to optimize the ripening dif- 
ferences in the vineyard. 

Christian Brothers built a new crushing and fermentation 
plant in South St. Helena in 1972. It typically handles 14,000 
tons/year though one year it handled 18,000 tons. But it is 


FOR CRYSTAL CLARITY THROUGH 
DIATOMACEOUS FILTRATION, 
THE WINE INDUSTRY COMES TO 


MANVILLE 


A Manville, we know that an important sign of a good wine is 
Aires: Crystal clarity to make it sparkle. 

And the key to clarity is proper filtration. Which is why we 
offer an extensive line of quality products including a wide variety 
of Celite® diatomite filter aids in various grades of pre-filtration. 
We also offer a full selection of yarn-wrapped filter cartridges for 
water filtration. 

But, perhaps even more important than our products is 
our service and many years of filtration expertise. Our filtration 
specialists are as near as your Manville distributor, ready to assist 
you in choosing the right Manville product and provide problem- 
solving expertise to help bring your wines to crystal clarity. 

Whether it’s for domestic or export application, the wine 
industry comes to Manville for diatomaceous filtration. So should 
you. Call us today. 


Distributors Sales Offices 

A. R. Zacher Co., Inc. MIDWEST SOUTH CENTRAL CANADA 

P.O. Box 1006 2222 Kensington Court P.O. Box 1355 Manville Canada, Inc. 

Fresno, CA 93714 Oak Brook, IL 60521 Houston, TX 77251 295 The West Mall 

(209) 485-4150 (312) 887-7400 (713) 681-7624 Etobicoke, Ontario, M9C 427 

Soot Labs NORTHEAST NORTHCENTRAL (1/0) 826-5200 

P.O. Box 9167 PO. Box 1544 PO. Box 517 Manville Canada, Inc. 

San Rafael, CA94912. 2 POX to aap oreo: 3000 Blvd. Matte 
Englewood Cliffs, NJ 07632 Toledo, OH 43693 

(415) 457-8460 (201) 894-1111 (419) 878-8111 Brossard, Que. J4! 2H5 

Dur-Pro, Ltd. (514) 659-9101 

GPa719 SOUTHEAST WESTERN Manville Canada, Inc. 

Ville Ste.-Catherine P.O. Box 105545 P.O. Box 5816 1414-8th Street. S.W. 

Quebec JOL 1E0 Atlanta, GA 30348 San Mateo, CA 94403 Calgary, Alta. T2R 1J6 

(514) 631-4057 (404) 449-3300 (415) 349-9500 (403) 261-4080 


FOR EXPORT 
(303) 978-2000 Telex: MANVL DVR 454404 


Circle No. 37 on Reader Service Card 


A.S.E. Booths 158-159 


designed for quality control of vineyard lots. 

Twelve rows of five tanks each focus on a central press 
pad with two screw presses. Each row of tanks includes a 
tank in gallonage of 3,200, 4,800, 7,200, 10,000, and 15,000. 
There is almost no headspace to be found during crush. 

Half the tanks are insulated and cooled by glycol jackets 
for white grape skin contact or holding for pressing and could 
be used as fermenters if necessary. White wine fermentation 
normally is done in insulated and jacketed tanks between 
5,000 and 30,000 gallon capacity. 

An equal number of tanks for red fermentation have jackets 
cooled by water from an evaporator which include built-in 
pumpover equipment. The white fermentation/storage tanks 
have a layer of fibreglass between the tank and concrete pad 
to minimize the energy needed for holding cold wine. The 
same tanks have built in mixers to keep solids in suspension 
prior to centrifuging. 

A centrifuge which normally operates at an average capaci- 
ty of 3,000-3,500 gallons/hour is used in addition to tank set- 
tling to clean up juice to less than two percent solids for 
fermentation. 

In the last six-seven years, Christian Brothers’ juice analysis 
at crush has included a test for Arginine content, which in- 
dicates the nitrogen level in the vineyard. With this data, a 
nitrogen addition can be made to a vineyard in the same fall 
to be leached into the soil with winter rain and be available 
the following growing season. 

Each varietal grape has been analyzed for its proper 
nitrogen requirements. Nitrogen additions have been made 
to vineyards in preparation for the ‘83 crush. 

With the ‘82 crush, a wine analysis (history) program has 
been added to the Christian Brothers computer to store data 
from the crushing reports for the use of Cofran, Holstein and 
staff. 

A quality control tracking program was begun in ‘82 under 
Holstein’s supervision. Concepts looked at by Holstein and 


CHEMTRIX, INC. has introduced a series of new hand 
refractometers. Readings within 0.1% accuracy are taken 
from a single drop of liquid or semi-solid by viewing a sharp- 
contrast boundary through the eyepiece. Units weigh about 
eight ounces and include ‘sure-grip’ comfort grips, eye hoods 
to facilitate easy readings, and convenient-to-use calibration 
adjustments. Models are available for direct readout of low, 
medium, and high concentrations of sugar, or calibrated in 
refractive index units. For additional information, contact 
Chemtrix, Inc., 163 S.W. Freeman, Hillsboro, Oregon 97123 
(503) 648-0762. 


60 PRACTICAL WINERY 


staff include the nitrogen level in the vineyard and possible 
resultant H,S. Holstein is looking at the TA/pH pre- 
fermentation relationship and correlating that information to 
SO, wine additions. 

An analysis is in progress to evaluate pumping over by 
spraying or by hose to break up the cap and extract color. 
Holstein is studying the idea of pressing red grapes sooner 
to raise the anthocyanin ratio per total phenolics. 

In the ‘82 harvest, metabisulfite was added to the gondola 
in the vineyard while filling, instead of adding at the crush 
hopper to deactivate enzymes and reduce oxidation of 
phenols in the juice. An SO, addition to the juice in the tank 
followed prior to inoculation. 

There is a concentrated effort to determine the appropriate 
PH in relation to fermentation, color, balance, and ageing 
potential for each type of grape by vineyard; climate and soil. 

Open concrete tanks were used for crush and fermenta- 
tion at the Redwood Road facility in Napa up through 1971. 
Some of the tanks with manholes in the top have been seal- 
ed up with only a vent on top and coated by Bishopric Pro- 
ducts Company in the last five years giving Christian Brothers 
six tanks of 90,000 gallon total capacity for temporary wine 
storage, saving the cost of demolition of the tanks and sav- 
ing greater expense of new steel tanks. 

The Redwood Road facility has 200 tons of ammonia chill- 
ing capacity, for holding wine and cold stability. At South 
St. Helena, ammonia equipment chills glycol. “Glycol is bet- 
ter for fermentation, there are less headaches with low 
pressure jackets, but ammonia is more efficient,” observes 
Cofran. 

Cofran recalls the Christian Brothers’ experience with cold 
stabilization. The first technique was to put wine chilled to 
25-30 °F by a heat exchanger in redwood tanks in an insulated 
stone building and hold the wine for two-three weeks. But 
this was a poor working situation and bad for the wood. 

The next procedure in the mid ‘60's was to chill the wine 
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by heat exchanger and hold the wine in stainless steel tanks 
in an insulated refrigerated room, but there were moisture 
problems on the outside of the room. 

The third procedure was to chill the wine with the heat 
exchanger and hold the wine for two-three weeks in stainless 
steel tanks insulated with block fibreglass inside of a stone 
building. 

Today, there are two 40,000 gallon foam insulated tanks 
equipped with a floating suction valve inside the tank, which 
is a floating racking valve which pulls wine off the top of 
the tank instead of the bottom. Racking off the top to a heat 
exchanger and pumping cold wine in the bottom is most ef- 
ficient. The entire tank can be chilled to 27° F in two eight 
hour shifts. 

After chilling, the tank is seeded with the finest grind of 
potassium bitartrate available at a level of 1/4 lb/1,000 
gallons. After seeding, the full tank is rolled over with a mixer 
for 48 hours to keep the crystals in suspension before being 
allowed to settle. Tartrate stability depending on the wine 
can be achieved in as little as five-ten days. Young dry white 
wines achieve cold stability in one week. 

A CP (concentration product) analysis of potassium bitar- 
trate (KHT) has been conducted since the early 70's to con- 
firm tartrate stability. The method monitors the drop in tar- 
taric acid and potassium, working to the goal of when the 
CP level does not drop any more. 

The technique utilizes a flame photometer to analyze the 
potassium level, and a spectrophotometer or HPLC to analyze 
the level of tartaric acid and a pH meter. Data on tartaric 
acid, potassium, alcohol, and pH are put into a program- 
mable calculator to determine the CP level. 
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Heat stability is confirmed by a TCA test, which is simple 
and inexpensive. 

Christian Brothers have their corks branded by cork ven- 
dors, and then they are washed at Christian Brothers with 
warm water and 200 ppm metabisulfite to remove the 
chlorine left from bleaching as well as lignin, tannin, and 
molds on the outside of corks. 

Washing helps achieve a uniform moisture level in the 
corks. Corks are drip dryed, and tumbled with cold bloc 
paraffin to a heavier level than common, which Cofran says 
reduces leakers to a minimum. Six months bottle age allows 
the paraffin to set and the cork to be removed easily, adds 
Cofran. 

In 1979, a Krones 60 spout filler was installed which nor- 
mally runs at 180 bottles/minute. One of the few in the USA, 
it fills from the bottom, preventing foaming, and oxygen 
pickup in the bottle is kept under 1/2 ppm. The filler draws 
a vacuum on the bottle, followed by filling with pressurized 
CO, at 15-20 PSI, and then fills the bottle with wine. 

Using a HP 97S I/O calculator connected to a scale, the 
fill height is monitored every ten minutes by the filling 
machine attendant, who takes a bottle sample to the scale 
and checks the weight against a predetermined weight-density 
determined at the beginning of each bottling day. 

A staff library is maintained by the Christian Brothers 
which includes over 400 books and 18 journals received 
regularly and scanned by Cofran, Pilone, Holstein and other 
members of the winemaking staff. 

PW is looking forward to releases of the coming vintages 
which will bear the fruit of the efforts of Cofran, Holstein, 
Pilone and staff. 
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DIATOMACEOUS EARTH 
What is it? 


DE-Diatomite is the skeletal remains of single-celled plants 
called diatoms. DE is often referred to by its German name 
‘Kiesel Guler’. The microscopic alga have the unique capabili- 
ty of extracting silica from water to produce their silica 
structure. 

When diatoms die, their skeletons settle to form a diatomite 
deposit. There are a number of commercial deposits located 
around the world, including deposits of fresh water and 
saltwater origin. Diatomite is a soft powdery material 
resembling chalk and distinguished by a variety of shapes. 
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This raw ‘earth’ is processed by milling, air classification and 
calcining to produce the fine ‘pink’ grades. Soda ash is flux- 
calcined with the raw material to form coarser ‘white’ grades. 
The grade of DE is a function of particle size and geometry. 
There is no free Nat or C1~ from the saltwater originated 
material but there are differences in bulk density, and 
therefore the permeability/retention ratio of the two different 
products. 

DE is virtually inert in wine, it is 90% silicon dioxide plus 
trace elements. DE assists filtration of wine by mechanically 
stripping solids from the wine, not by absorption of solids. 

To determine the choice of DE grade for filtration, the 
filtration process must be understood. The ability of DE to 
remove solids decreases as the particle size, and thus the flow 
rate increases. Conversely, as the DE particle size, and thereby 
the flow rate, decreases, the ability of the filter aid to remove 
small solids increases. The extent to which this takes place 
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will depend very much on the type and particle size distribu- 
tion of the undissolved solids being removed. 

Selection of the proper DE grade is a compromise between 
high clarity and low flow rate, and lower clarity and higher 
flow rate. The best grade is that grade which provides the 
fastest flow rate (or greatest throughput per dollar’s worth 
of DE) while maintaining an acceptable degree of clarity. 

For a given wine, clarity of the wine is governed principally 
by 1) grade and amount of filter aid for precoat; 2) grade 
and amount of DE for body feed; 3) length of cycle; and 4) 
filtration rate. 

It is extremely difficult to predict the particle size of the 
solid that will be removed by a specific DE grade. This 
depends upon the method used for measuring the particle size 
of the containment, type of wine, shape of the particle, filtra- 
tion conditions and the particle characteristics. 

For example, a needlelike particle might easily be remov- 
ed if it approaches the filter cake sideways, while it could 
pass right through if it approaches on end. A mushy, soft 
particle might worm its way through a filter cake, whereas 
. arigid particle of the same size and shape would not. Varia- 
tions in pressure, flow rate, vibration and air bubbles may 
also affect clarity. 

In an actual filtration, as the cycle progresses, the filter cake 
tends to become partially plugged or ‘tightened’ by the par- 
ticles of suspended solids being removed. The tightening of 
the filter cake produces a wine of progressively higher clari- 
ty. It may be advisable, therefore, if wine from the whole 
length of the cycle is blended, to consider average clarity, 
rather than spot clarities. This might allow use of a coarser 
grade of DE. 

Test Equipment Available 

To determine the proper grade and amount of filteraid to 
give maximum filter efficiency, DE manufacturers have test 
equipment available in their laboratories and for field use. 

Dicalite uses a laboratory pressure filter. Eagle Picher can 
duplicate a trial in their laboratory with a customer's stable 
sample in a simulated pressure leaf and plate frame applica- 
tion. A Bomb filter and pressure filter are available from Eagle 
Picher for on-site testing. 

Manville has a 3.1 sq. inch constant rate pressure filter with 
dual variable speed pumps and pressure gauges in their 
laboratory and available for field tests to simulate pressure 
filtrations and develop custom data. They also have a one 
square foot pressure filter field test unit with a variable speed 
pump, flow meter, pressure gauges, and slurry tank with 
agitator available. 

More literature and technical service is available from the 
manufacturers. 
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Sterile Filter Myths and Fables 


By T.N. John 

Seitz Werke GmbH 

(editor's note: This article was published in The Australian 
Grapegrower & Winemaker, August, 1982 and offered to 
Practical Winery by SWK Machines, Inc., San Rafael, 
CA/Bath, NY) 

Production of biologically sound wines is of paramount 
importance to all winemakers. As sterile filtration is the domi- 
nant method used to achieve biologically sound wines in the 
modern wine industry, and as the process of sterile filtration 
is a simple, mechanically unsophisticated technique, it is 
strange to find so many myths and fables in popular use. 

This paper is intended to promote a little rethinking and 
some controversy. 

ABOUT MYTHS 
Myth #1: 7 have yeast in my bottled wine, so my sterile filters 
are no good.’ 

The Seitz Werke GmbH of West Germany operate an ad- 
visory service to the wine industry around their plant in the 
NAHE district of West Germany, that is to analyze and ad- 
vise on winemaking problems etc. 

Over many years the results of this work has been record- 
ed and analyzed. Of all the infection problems brought to 
the Seitz laboratories, the sources of infection were found to 
be thus: 

SI SE a ESE DES Se a ee ae 


ANALYSIS OF YEAST REINFECTIONS DURING 1975-1977 
40 CHECKS WITH 47 INDIVIDUAL SOURCES OF REINFECTION 


Cases 

Source of Reinfection No. % Cause 

Bottle steriliser 3 6 mech. break-down, human error 

Bottle mouth 1 2 inadequate flaming 

Sterilising filter 8 17 damaged pressure gauge diaphragm 
or filter plate, unsuitable filter. 

Sterilising sheets 0 0 

Filler 23 49 infected centring bells/valves, 
improper sterilisation/techn. 
modification. 

Corker ai 26 infected centring bells/cork locks 
cork hopper not sterilised 

Total 47 100 


NaS NRE IROMOTL NEE ITS Cast A eae 
It should be noted that the mix of winery sizes in the NAHE 
area is typical of most Australian wine areas, i.e. many small 
wineries with limited laboratory facilities and some larger, 
self sufficient organizations. Generally sterile filtration is per- 
formed with sheets; membranes are not in common use. 

It is easy to blame the filters. It is always more difficult 
to trace and cure an infection source from elsewhere. This 
usually involves procedural changes, operator reinstruction 
and management control, which are less tangible and 
therefore harder to establish. 

Before the introduction of membrane filters, the whole in- 
dustry throughout the world, relied only on sterile filter 
sheets. In fact, the modern white table wines and sparkling 
wines (Perls etc.) owe their existence to the efficiency of sterile 
sheet filtration. Now with the general use of membranes, as 
final safeguard sterile filters, the chances of unsterility due 
to the filtration media are very small. 

Consider the illogical set up, often seen, involving a sterile 
sheet filtration followed by 0.6 uM membrane followed by 
0.45 uM membrane filtration and then subsequent bottling 


of the wine into unsterilized bottles. Even new glass cannot 
be expected to be sterile under all varieties of pallet storage 
and hazards. 

The filter media is rarely at fault. What is a myth is the 
consistent sterility of new glass and also the infallability of 
the operating personnel and their adherence to laid down 
management procedures. 

Myth #2: ‘Steam sterilization of my equipment is too time 
consuming and difficult. I'll use a chemical sterilant which 
will work just as well.’ 

Chemical (cold) sterilants only sterilize where they touch 
the equipment. 

It is a physical fact that, in every piece of equipment, the 
designer cannot arrange that all parts of the equipment will 
be accessible to the sterilant. Some components will always 
be covered, where the sterilant cannot make contact. 

Heat will pass through the body of all components. All 
surfaces will therefore be sterilized. 

There are no short cuts to sterility. Steam or hot water 
sterilization of equipment has proven to be the only safe 
method, i.e. equipment must be held at min. 80°C for 30 
minutes, alternatively max. 115°C for 20 minutes. 

Myth #3: ‘Membranes are more economical than sheets 
because of their longer service life.’ 

The solids entraining capacity of classical sheets is con- 


AFSeal 
TOPS IN 
SHRINK CAPSULES 


Complete line of ShrinkSeal™ capsules: 
Open Top, Closed Top, Tubing, 
Application Machinery, Heat Tunnels. 
Metallic colors, Tin-lead appearance. 

Complete line of stock, ShrinkSeal 

capsules for immediate shipment: 
750ml or 1.5 liter sizes. 

Deep red, green or gold with AFSeal’s 
exclusive “Matte Finish” that looks and 
feels like tin-lead. 

Custom ShrinkSeal Capsules: 

High Gloss or Matte finish. 
Embossed, stamped, imprinted, 
perforated, custom colored. 

For free samples, send your business card or 

letterhead to us direct or to our representative 

(Scott Laboratories). 


AFSeal 


American Fuji Seal, Inc. 


1251N. Blue Gum Street, Dept. W, Anaheim, CA 92806 
(714) 630-0450 
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siderably greater than membranes. Membrane life is highly 
dependent upon the effectiveness of the pre-filtration, i.e., 
if the pre-filtration is sterile then theoretically the service life 
of the membrane final filter will be infinite as there is no work 
for the membrane to do. 

With an adequate pre-filtration there is a temptation to run 
membrane final filters until blocked, i.e. weeks even months. 

Micro-organisms will grow and multiply on the membranes 
and in time will grow through and distort the membrane pore 
size profile. Such grow through can occur in three days. For 
this reason, membranes and filter sheets should be sterilized 
every day and not used for more than five days. 

It is true that many users currently run membranes for 
much longer periods, however, their success is probably on- 
ly due to the wine pre-treatment being sterile anyway. In 
other words, the membranes had probably broken down after 
a few days, but the end sterility remained intact due to the 
effectiveness of the pre-filters. 

ABOUT FABLES 
Fable #1: ‘Two wrongs will make a right’—‘It doesn't really 
matter what is the condition of the wine, sterile filters will 
handle the job!’ 

Both filter sheets and membranes are designed to remove 
relatively small numbers of micro-organisms. The wine must 
be correctly pre-treated in order not to overload the sterile 
media. The wine must also be adequately pre-treated to 
remove colloidal and near colloidal matter, suspended pro- 
teins etc., which may prematurely clog the final filter. Not 
only will premature clogging result in uneconomic consump- 
tion of the sterile media, but it will also encourage operation 
at excessive pressure losses across the sterile media, which 


Miles Pectic 
Enzyme Systems 


Let the Juice Run Free 


See us al 
pooth 12¢ 


Biotech Products 28 
Division MIILES 
py A 4 Y\ 


©1983 Miles Laboratories, Inc. 
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can result in micro-organisms being extruded through the 
media. 

Fable #2: ‘All sins can be redeemed with membranes'’— 
‘Membranes are ‘absolute’ filters, therefore if I use a 0.45 uM 
membrane, only particles smaller than 0.45 uM will pass 
through.’ 

All membranes have a range of pore sizes. Each manufac- 
turer analyzes the spread or incidence of the pore sizes and 
in stating the catalogue pore size, is merely indicating that 
the majority (say 99%) of the pores are less than the stated 
pore size. Actually, some pores will be considerably larger, 
albeit not many of them. 

Accordingly, if the wine has been adequately pre-filtered 
to a low yeast count then the chance of a yeast finding its 
way to one of the few larger pores are very small. However, 
if the wine is heavily contaminated, then the chances of yeast 
finding those larger pores is obviously greater. 

So even with membranes, the pre-filtration of the wine 
must be almost sterile. Membranes should only be expected 
to do a safeguard duty. In fact, a classical EK sterile filtra- 
tion should be used prior to membranes. 

CONCLUSION 

Sterile filtration is rarely the cause of a sterility problem. 
However, it is a relatively easy thing to pin the accusation 
to. It is too often accused. 

Sterility problems are usually elsewhere and can often on- 
ly be cured by diligent and informed actions, often involv- 
ing some hurtful capital expenditure and embarassing pro- 
cedural changes. 

For Further information contact SWK Machines, Inc. in 


San Rafael, CA or Bath, NY. rs 


Modular Barrel 
Rack Systems 


DESCRIPTION 
Interlocking wine barrel racks 

SPECS: 

Safety: With Modular Barrel Racks you will 
no longer need dangerous and unstable 
barrel chalks. 

Long Life: The round tubing made from 
galvanized steel offers the strongest 
structural properties. 

Saves Space: As many as 200. bar- 

rels are easily stored at one winery 

in a space of 30’ x 25" anc 

with the, Modular Barrel Ruck 

System vou can add muck by 

rack as you add barrels. 

Accessability: You have 

complete accessability to 

work the barrels na 

small area and 
produc v top qual- 
ity wine by 
working and 
topping 

the barrels 

in place. 


ACCESSABILITY 
tH FOR TOPPING 
(THE BARRELS 


INTERLOCKING 
RACKS ARI 
SELF SUPPORTING 


AGRI-FAB INDUSTRIES, INC. 


/INEYARD SUPPLIES 


901 E. Lodi Ave., Lodi, CA 95240 (209) 334-3560 
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Plate and Frame Filter Purchasing Guide 


Part I 


Filter Equipment and Media: 


In the May/April 1981 edition of PRACTICAL WINERY, 
a filter media cross-reference chart was published. This chart 
generated a great deal of interest. In the last several months, 
PRACTICAL WINERY has received numerous requests for 
information on the various types of filter equipment offered 
as well as media. 

In an effort to provide this information, a purchasing guide 
for filter equipment and media was undertaken. Please note 
that this is a purchasing guide and not a cross reference chart. 

Information presented here was generated with a question- 
naire to manufacturers and distributors of filtration equip- 
ment and media asking for a listing of products offered to 
the wine industry. Information was requested on equipment 
including plate and frame filters, pressure leaf, and membrane 
filters together with the filter media appropriate to each. 

Because of the quantity of information that was received, 
it became necessary to divide this guide into three parts, with 
each part devoted to one of these filter types and publica- 
tion of each part in successive issues. 

Part I of this guide follows with purchasing information 
on plate and frame filters and media. Information on specific 
products is included only if the manufacturer and/or 
distributor responded to the questionnaire. Manufacturers 
and/or distributors were each contacted to be sure they had 
received the questionnaire and were aware of the publica- 
tion deadline. 

A note on the plate and frame filter media guide: Infor- 
mation on media was requested, asking for a listing of pro- 
ducts offered by gradation from ‘coarse to tight’. Products 
include filter cloth, sheet/pad stock, paper and pulp. 

This very general indication of grade was done only as a 
reference for ordering products with no attempt to cross- 
reference or compare all of the different products offered. It 
was also done with the understanding that the ap- 
propriateness of any specific media product would depend 
on so many variables that the manufacturer/distributor 
should be contacted directly. 


CARLSON Plate & Frame 
Filter distributed by Pro- 
cess Engineers, Inc. 


JABSCO PUMPS 


For the wine industry 


PUMP MODEL 12490-0001. Self priming, 
and constructed of 316 stainless steel, 
these pumps have totally enclosed, 
fan cooled, thermally protected 
415/230 Vac single phase 
motors. Quick take apart for 
easy cleaning 
and service. 


* RUBBER TIRED CART 
Gives you mobility 
and versatility in 
your pumping 
operations. Model 
45838-0000. 


“SEND FOR FREE 


LITERATURE 
ITT jassco: 


ITT Corporation, 1485 Dale Way, Costa Mesa, CA 92626 
Telephone (714) 545-8251 
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Manufacturer /Distributor 


Budde & Westermann (DTR) 
151 Forest St. 

Montclair, NJ 07042 

(201) 744-5363 


The Compleat Winemaker (DTR) 
1219 Main Street 

St. Helena, CA 94574 

(707) 963-9681 


Enotech Corporation (DTR) 
P.O. Box 576 

Palo Alto, CA 94302 

(415) 858-1090 


fp Packaging, Inc. (DTR) 
P.O. Box 881 

S. San Francisco, CA 94080 
(415) 871-5497 
Fleming-Potter Co., Inc. 
1028 SW Adams St. 

Peoria, IL 61602 

(309) 676-2121 


Filter Products, Inc. (DTR) 
892 S. 19th St. 

Richmond, CA 94804 
(415) 232-2328 


Industrial Filter & Pump Mfg. Co. 
(MFR) 

5900 Ogden Ave. 

Cicero, IL 60650 

(312) 656-7800 


The Moffett Co., Inc. (DTR) 
6985 Via Del Oro, A-5 

San Jose, CA 95119 

(408) 578-4910 


Process Engineers, Inc. (DTR) 
3329 Baumberg Ave. 
Hayward, CA 94545 

(415) 782-5122 


*FOOTNOTES: 
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FILTROX 


304 or 316 ss 


ss, polypropylene or combinex 
(ss frame w/polypropylene 
core) 


304 ss Duran (plastic) good up 
to 120°C 
CRISTALINOX hae ss or plastic 


FILTROX Mild steel, Sheet filter frames; ss or 
ss or request polypropylene 


or steel 
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40 cm. sq. 


” 


ECONOM 


Sheet filter frames or 
lees filter frames; ss 
or polypropylene 


NOVOX 


GERTA 304 or 316 ss 


ta 
STRASS- 304 or 316 ss 
BURGER 


A.P.V. 

CARLSON 
316 ss or 
painted steel 


Model 24 
with ss at all 


contact points 


304 or 316 ss 


Plate & frame; recessed plate. 
Polypropylene, ss, coated 
coated cast iron 


304 or 316 ss or 
Nory] (plastic) 


Expanded ss, 
polypropylene, or Noryl 


316 ss 


Plate Design — Most of the manufacturers/distributors offer: 


1. frames for DE (diatomaceous earth) filtration; re 
2. cross-over or change-over plates/chambers making it possible to combine two different types of filtration (i.e., clarification and 


sterilization) in one unit and in series. 


Porting: 


fp Packaging, Inc. —external or internal porting offered as option. 
Industrial Filter and Pump Mfg. Co. —porting is internal with external as option. 
Valley Foundry and Machine Works — external or internal porting offered as option. 
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Chasis Capacity, 
Number of plates 


11, 21, 31, or 
51 
30, 60, 100, 


200, 250, or 300 


max. 36 ss or 
28 plastic 


max. 60 ss 
or 50 plastic 
80 is max. 


more available 


Ported Externally 


Valves, Design 


& Material of 
Construction 


diaphragm or 
butterfly 


Brass or ss 


butterfly, ball 
or triple-seat 
in ss, 1” to 

6” sizes 


as specified 


ss, chrome 
plate, bronze, 
hard PVC 


ss butterfly 
or diaphragm 


Sight Glasses Included 


Pressure Gauges Included 


Drip Pan Included 


Material of Construction 


Maximum Operating 


Pressure 


Unit is Stationary 


(units 24 
up to 60 


Unit is Portable 


X 


Method of Closing* 


Method of Closing* 
Hydraulic 


Manual 


(units up 


to 18 - 
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Manufacturer/Distributor 
Filter Size(s)/Plate Size(s) 


Filter Model(s) 
Chasis, Material 
of Construction 
Design & Material 
of Construction* 


Plates, 


Scott Laboratories, Inc. (DTR) SCHENK 316 ss Externally ported, 316 ss : 
P.O. Box 9167 or Noryl asc 
San Rafael, CA 94912 itan: 
(415) 457-8460; 2 Sq. 
Scott Laboratories, Inc. : 

i . sq. 
(607) 739-8818 i : 
Scott Laboratories, Ltd. . sq. 
950 Brock Road South 
Pickering, Ontario LIW 2A1 
(416) 839-9463; 

Scott Laboratories, Ltd. 

Western Canada 

1824 Highway 97 South 

Kelowna, British Columbia 

(604)769-5392 ¢ 


Robert L. Stollenwerk Co. (DTR) STRASS- 316 ss 316 ss or Nory]l (plastic) 
P.O. Box 282 BURGER 

Egg Harbor, NJ 08215 

(609) 965-0074 


SWK Machines, Inc. (MFR/DTR) SWK 
3095 Kerner Blvd., Suite G Orion 304 ss 304 ss or Noval® (plastic) 
San Rafael, CA 94901 standard; 
(415) 457-5155; 316 option. 
Zenit % 
SWK Machines, Inc. 
47 W. Steuben St. 
Bath, NY 14810 
(607) 776-6335 


Valley Foundry & Machine Works 304 ss Aluminum Pyramid Surface; 
(MFR/DTR) : or steel 304 or 316 ss screened; 

2510 So. East Ave. 304 or 316 ss machined 
Fresno, CA 93717 grooves & channels 

(209) 233-6135 

A.O. Wilson Process Equipment, COLUMBIT ss or plastic 

Ltd. (DTR) 

P.O. Box 820 

Bolton, Ontario LOP 1A0 

(416) 857-1511 


Sight Glasses: 

Industrial Filter and Pump Mfg. Co. —sight glasses not included but available. 
Drip Pan: 

Industrial Filter and Pump Mfg. Co. —drip pan not included, but available with option on material of construction (i.e., coated steel, plastic, etc.) 
Portable vs. Stationary Mountings: 

SWK Machines, Inc.—both the Orion and the Zenit filters have as an option a shortened chassis for the 60 cm. sq. filter that can be portable. 


Scott Laboratories, Inc. —the largest Admiral models are stationary; stationary option for all other models. 

Method of Closing: Many filters are offered with either the hydraulic or manual methods of closing as options, and then there are different 
options offered as to the type of hydraulic or manual method preferred. 

Used plate and frame filters are available from Jaco Equipment Corp., 3080 Main Street, NY, NY 14214 (716) 836-3755. 
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5 to 8 Bars 
depending 
on model 


butterfly 
(standard on 
Kapitan); 
slant; & 
diaphragm 
(standard 
on Gnome, 
Regent, & 
Admiral) 


option 


60 max. Xx ss or 
hard PVC 


ss only, 
sanitary 

design, butterfly 
or ball 


option 


option 


ball, butterfly, 
gate & 
diaphragm in 
ss or bronze 


Loe ia ae 
2 X option X option | option 
?2 X option X option | option 


standard, 
others available 
at extra cost 
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Plate and Frame Filter Media 


AMF Cuno (MFR/DTR} ZETA PLUS Non-Asbestos Filter Sheet/Pad and Disc Stock with grades from coarse to sterile in 
Microfiltration sizes and shapes to fit most filter presses in use—custom sizes available upon request. 

Products Division 

400 Research Parkway 

Meriden, CN 06450 

(203) 237-5541 


Fluid Technology, Inc. (DTR) 
4237 Detroit Ave. 

Oakland, CA 94619 

(415) 881-5399 


George Yardley Co. (DTR) 
18401 Mt. Langley St. 
Fountain Valley, CA 92708 
(213) 592-4555 - (714) 653-5920 


Marvil Co. (DTR) 

5691 S.E. International Way 
Portland, OR 

(503) 653-5920 


Budde & Westermann (DTR) FILTROX FIBRA-FIX Clarifying Sheets/Pads: 

151 Forest St. Asbestos Type PD IG NA AIG) W-Sterile 

Montclair, NJ 07042 Asbestos-Free (AF) AF4 AFS AF7 AF10 AFW Sterile 

(201) 744-5363 Sizes for most plate and frame filters stocked. 

Cambridge Wire Cloth Company (MFR) Metallic Filter Cloth/Sheet Stock and Filter Leaves available from stock in 304 or 316 ss (other 
P.O. Box 399 alloys available: Monel, Hastelloy, Carpenter 20, Inconel) with a complete line of woven wire 
Cambridge, MD 21613 ultrafine meshes available in the following weave types: plain, twilled, plain Dutch, and 

(800) 638-9560 stranded. 


MASTERFUL WINES 
& 


CHAMPAGNE 
COME ABOUT WITH 


PRECISION 
REFRIGERATION 


Design, Engineering 
Installation and Service 


Each project custom designed by 
professional engineers 


CHAMPAGNE NECK FREEZING UNITS 
ace MUST CHILLERS 
All types of Industrial Refrigeration: CONTROLLED TEMPERATURE ROOMS 


For information on your particular project, contact T TANK 
Bill Davidson, P.E., 20 years experience or Ron Wahlman, JACKET T: COOLING 


Installation and Service, 25 years experience. 
THERMO SYSTEMS, INC. 
415 e 457-3955 1003 Commercial Street 


San Carlos, California 94070 
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Cellulo Company Acid Washed Asbestos Filter Sheets/Pads: 
Finer Filter Products Div. (MFR/DTR) Grades CLARIFYING POLISHING STERILIZING 


124 M St. 530, 535, 540, 545 550, 555, 560, 565, 570 575, 580, 585, 590, 595 
Fresno, CA 93721 


(209) 485.2692; Non-asbestos “Cellupore” Filter Sheets/Pads: 
Finer Filter Products Div. (MFR/DTR) Grades CLARIFYING POLISHING STERILIZING 
27-W North Ave. East 315, 320; 325, 330, 735, 740, 745, 750, 755 760, 765, 770 
335, 340 
eo oan 07016 ALL CELLULOSE ee DE CELLULOSE, eee ee et 
FFP KF Series Filter Sheets/Pads: 
KF-4 (Clarifying) KF-3 (Polishing) KF-1 (Sterilizing) 


(2 DE/CELLULOSE. AF 


All the above available in all sizes, custom sizes by request. 


Eaton-Dikeman (MFR/DTR) EATON-DIKEMAN Non-asbestos Filter Papers: 

P.O. Box A E-D Grade: 988-18 627-85 901-85 901-140 909-20 
Mount Holly Springs, PA 17065 Permeability: Fast Slow Slow Slow Slow 
(717) 486-3438 Sizes for all plate and frame filters in use; custom sizes by request. 

Filter Products, Inc. (MFR/DTR) Non-asbestos Filter Sheets/Pads in a full range of grades from coarse to sterile in sizes for all 
860 S. 19th St. plate and frame filters in use. 


Richmond, CA 94804 
(415) 232-2328 


Great Western Chemical Co. EATON-DIKEMAN 

A.R. Zacher Co.- Div. of G.W.C. Full line, all sizes and grades, coarse to sterile including filter cloth, paper, sheets/pads, and 
Creat. Western Chemical Co..(DIR) polypropylene sheets with latex (custom made). 

107 W. Barham 


Santa Rosa, CA 95401 
(707) 526-2324; 

A.R. Zacher Co. (DTR) 
200 Santa Fe Ave. 
Fresno, CA 93714 

(209) 485-4150 


Industrial Filter & Pump Mfg. Co. (MFR/DTR) INDUSTRIAL FILTER & PUMP 

5900 Ogden Ave. Non-asbestos Filter Sheets/Pads to fit their Type 199 plate and frame filters in the following 
Cicero, IL 60650 sizes: 10, 12, 18, 24, 30, 32, 36, 42, 48, and 60 cm. sq., grades available for 15 to 30 micron 
(312) 656-7800 filtration, 20 to 40 micron filtration, and 30 to 60 micron filtration. 


Sheet/Pad Stock for use with DE: polypropylene, dacron, nylon, and twilled cotton. 
Metallic Filter Cloth (Sheet Stock) available in 24 x 110 Dutch weave, cut to size. 


The Moffett Co., Inc. (DTR) STRASSBURGER Non-asbestos Filter Sheets/Pads - 3 types: 

6985 Via Del Oro, A-5 CLARIFYING SPECIAL STERILIZING HEAVY-DUTY 
San Jose, CA 95119 KO, K1, K2, K3, KS, Enorm S, Enorm, _ Steril-B, Steril, Steril-S Record, Super 
(408) 578-4910 K7, K10; Univers., FF 


Available in the 40 cm. sq. size, with other sizes upon request. 


Process Engineers, Inc. (DTR) A.P.V. CARLSON Non-asbestos Sheets/Pads: 

3329 Baumberg Ave. Grade: 0 ° NA 30 NA 50 NA 70 NA 130 
Hayward, CA 94545 Use: Very coarse Coarse Polish Fine Polish Sub-Micronic 
(415) 782-5122 clarifying 

nnn Sn Sn TRLENy = © SpUNIEUIIS ESL rere ny ree ee eee eS 
Scott Laboratories, Inc. (MFR/DTR) SCOTT Non-asbestos Acid-washed Filter Sheets/Pads: 

P.O, Box 9167 Grade: (COARSE) DB SG SM SR SX SY SZ (STERILE) 

San Rafael, CA 94912 Available in all sizes and all grades, with custom sizes by request. 


(415) 457-8460; 
Scott Laboratories, Inc. 


NE, USA 

P.O. Box 237 

Elmira, NY 14902 

(607) 739-8818; Scott Laboratories, Ltd. 

Scott Laboratories, Ltd. Western Canada 

950 Brock Road South 1824 Highway 97 South 

Pickering, Ontario LIW 2A1 Kelwona, British Columbia 

(416) 839-9463; (604) 769-5392. 

Robert L. Stollenwerk Co. (DTR) STRASSBURGER Non-asbestos Filter Sheets/Pads: 
P.O. Box 282 CLARIFYING 

Egg Harbor, NJ 08215 K3, K5, K7, K10 (very fine) 

(609) 965-0074 Available in 40 cm. sq. and 60 cm. sq. sizes 
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SWK Machines, Inc. (MFG/DTR) SWK-SUPRA Filter Sheets/Pads: 
3095 Kerner Blvd., Suite G Non-asbestos filter sheets 
San Rafael, CA 94901 (COARSE) 2600 500 200 100 80 50 SUPRA-EK SUPRA-EKS (STERIL 


(415) 457-5155; . A 
SWK Machi I Filter sheets with asbestos 

ee cae (COARSE) K 900 K300 K250 K150 KS 80 SWK-EK (STERILE) 
47 W. Steuben St. K 500 


Bath, NY 14810 Available in 40 cm. sq. and 60 cm. sq. sizes. Other sizes and grades available by special 
(607) 776-6335 request 


Whatman Laboratory Products, Inc. (MFR/DTR) WHATMAN LABORATORY PRODUCTS, INC. Non-asbestos Filter Sheets/Pads available in 
9 Bridewell Place various grades for filtration from 2.5 microns to 40 microns and made to size specification. 
Clifton, NJ 07014 

(800) 631-7290 

(201) 773-5800; 

Whatman Laboratory Products, Inc. (MFR/DTR) 

Los Angeles, CA 

(800) 543-3000 ext. 4055 


A.O. Wilson Process Equipment Ltd. (DTR) COLUMBIT Filter Sheets/Pads: 

P.O. Box 820 Asbestos-Free (AF) Sheets/Pads: 

Bolton, Ontario LOP 1AO Grade (eee ah Ay heey oF ie ST SINGLE 

(416) 857-1511 CLARIFYING STERILE WASHABLE SHEETS 


Asbestos Sheets/Pads: 
Grade ah PAs ees ys al) SElOtly ot2 ote 


CLARIFYING STERILE 
Ga aL CLAS SELLE TS ee 
Carbon Anti-oxidant High-capacity 
5&7 AO 30 AO 50 PSS) Ess 


Asbestos-Free and Asbestos Sheets/Pads available in 20, 40, 60 & 100 cm. sq. sizes. 


COLUMBIT Filter Pulp: For use in bulk or mass filters, loose asbestos filter pulp manufactured 
in standard grades... . 


COLUMBIT No. 3 (coarse) COLUMBIT No. 5 (medium) COLUMBIT Brilliant (very fine) 
erald \eis| 
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‘We are pleased to present to youa 
Computerized 

Bulk Wine 
Management 

System giving you 

accurate record keeping and quick 
access to information pertaining 
to crushing, blending, tank 
management, government forms, 


blend history, and percent com- 
position. For brochure: 


; 4 
MANE 


Data Consulting Associates 
18000 Coleman Valley Road 
Occidental, Ca 95465 
Telephone 707/874-3067 
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You're Right! We shouldn't have told him the New York State wine beat out 
the California bottlings in the Chardonnay Tasting. 
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Commercial Sheet 
Metal Works 


PRACTICAL WINERY’S 


FILTER EQUIPMENT 
AND MEDIA 
PURCHASING GUIDE 


will continue with 
PART II 
Pressure Leaf Filters 
July - August 1983 
and 
PART Ill 


Membrane/Cartridge Filters 
September - October 1983 


The Tank Experts 


Custom-fabricated stainless steel 
wine tanks. From Southern 
California to all Western wine- 
producing areas. 


State-of-the-art storage and 
fermenting tanks for the small 
winery or large-scale producer. 


Fast, personalized service has 
been our business since 1917. 


tt 


WRIGHTCEL LIMITED OF AUSTRALIA 
SEE OUR LATEST SINGLE-HEAD 


WRIGHTSEAL 


LIQUID FILLING SYSTEM 
FOR BAG-IN-BOX. 


Our new machine features a fully-sealed mem- 
brane separating the tap from the liquid. This 
unique design ensures longer shelf-life and a leak- 
free pack. 


For further information contact: 


PETER THOMSEN 
152 Miramar Avenue 


San Rafael, CA 94901 
(415) 459-2057 


or 

WRIGHTCEL LIMITED 
PO. Box 122 
Camberwell 3124 


Victoria, AUSTRALIA 
Phone: (03) 20 1251 
Telex: AA 30623 


Jack Gardener ¢ Jerry Childress 
Commercial Sheet Metal Works 


1800 South San Pedro Street 
Los Angeles, CA 90015 (213) 748-7321 
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CUVAISON: 


Advent of Red Winemaking in France 


By DON BLACKBURN 


‘The sojourn of wine in the vat was invented for color, be- 
ing all the more successful the longer the juice is left the leisure 
to ‘boil’ on the skins, and the more substance the skins have 
to give. This science came about by accident, when a 
winemaker noticed the unusual color of a must left a par- 
ticularly long time in the bottom of a vat. Thus, laziness was 
transformed into art.’ 


With these words, Olivier de Serres, Secretary of State 
under Henry IV, described a new and far-reaching develop- 
ment which had begun to revolutionize winemaking just 
before he published Le Theatre de l’Agriculture et la Nouvelle 
Maison Rustique in 1615. 

Up until then, wine had been made by treading grapes in 
troughs to extract most of the juice, which ran through a drain 
hole, and into the barrels where it would ferment. Pressing 
was sometimes carried out on whole grapes, and sometimes 
on treaded grapes. 

In 15th-century tapestries of harvest scenes, the significant 


missing element is the large fermenting vat. After 1600, 
winemakers in Burgundy and Bordeaux began to adopt their 
use, but the wine they sought to make was still quite different 
from the ‘grand vin’ which we know today. Another passage 
from the writing of Olivier de Serres describes for us the 
cuvaison method of the 17th century: 

‘As soon as the vat was filled with crushed grapes, a man 
stood guard with his ear against the outside until he heard 
it start to ‘boil’. This took anywhere from two to three hours, 
after which an excellent ‘clairet’ wine could be taken out, the 
most delicate and flavorful coming first.’ 

A ‘clairet’ wine has a color between red and rose. The word 
‘clairet’ was deformed in Bordeaux to become famous as 
‘claret’, synonymous with red Bordeaux to generations of 
Englishmen. 

Preference for the lightness of the wines of Bordeaux was 
to continue in England until the advent of an economic 
blockade of the continent in 1679-85, 1688-92, and 1703-10. 
During these years of strife, the English imported Ports and 
Sherries and lost their taste for clarets. 
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Between 1710 and 1750, winemakers of Bordeaux regain- 
ed a large share of the British market by developing the ‘grand 
vin’, a true, red wine capable of improving with age. This 
subject deserves to be treated in depth, but I shall simply note 
here that the ‘New French Clarets’ had a production method 
including: cuvaison, pressing, barrel ageing, racking, fining, 
and retail sales in carafes served directly from the barrel in 
English pubs. Bottle ageing was possible, but the expense of 
the glass made it occasional. 

In Burgundy, production of light wines lingered into the 
last quarter of the 18th century. In 1807, Napoleon’s finance 
minister, Chaptal, made the following description of the 
‘older’ method used in Burgundy. 

‘The sweeter the must, the longer it should be left in the 

vat. Lighter wines of Burgundy can't take more than six to 
twelve hours of cuvaison. The most famous of these is that 
of Volnay. This wine, so fine, so delicate, so agreeable, can't 
stand a cuvaison of more than 18 hours, and doesn’t last from 
one harvest to the next. Pommard is the second quality of 
light wine of Burgundy. It lasts longer than that of Volnay, 
but if kept for more than a year, it gets oily, goes stale, and 
takes on an onion skin color.’ 
By 1780, winemakers in the Cote de Nuits had begun pro- 
longing the cuvaison to the point where the mass had time 
to heat up and take on a red wine color and astringency. After 
1800, the Cote de Beaune was following suit, and wines of 
Burgundy caught up with the ‘grand vin’ status which had 
brought to the wines of Bordeaux, a ‘Golden Age’ of 
prosperity. 

A series of animal and fungal diseases, known collective- 


ly as the Phylloxera Crisis caused many low maturity harvests 
between 1850 and 1900. Wars killed off the conscripted 
vignerons in 1870, 1914, and 1940. Since World War II, 
economic pressures have been pushing winegrowers to 
modernize their operations. 

A major watershed development in French vitiviniculture 
was the great freeze of February, 1956. Many vineyards were 
destroyed, and the ensuing small crops led to wine scarcity 
and market instability. By the early 1960's, extensive replant- 
ings all over France were in production. Winegrowers found 
themselves with a sudden, unprecedented rejuvenation of the 
vineyards. They soon learned the benefits of young vines and 
many vignerons have since set aside the old tradition of ‘poor 
soil, old vines, low yields’. 

These viticultural changes have made rich, astringent, long- 
lived wines of yore seem like vague memories. Yet red 
winemaking methods, while adapting to the nature of today’s 
grapes, have retained most of the basics established before 
1850. 


Don Blackburn has a degree in viticulture and enology from 
the School of Viticulture in Beaune, France. He spent four 
years working in various French wineries; Chateau Cheval 
Blanc in St. Emilion, Chateau Giscours in Margaux, F.E. 
Trimbach in Alsace, G.M. Babe in Champagne, and 
numerous growers and shippers in Cote d’Or. 

Stateside, he has worked as assistant winemaker at Spring 
Mountain Vineyard, St. Helena, CA and Wollersheim 
Winery in Prairie du Sac, WI. 
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Service for Two! 
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Turner Improves Bag-in-Box Shelf Life 
» with New Packaging and Equipment 


Turner Winery in Woodbridge, CA has installed new bag- 
in-box filling equipment to fill the patented ‘Wrightseal’ bags 
which should increase shelf life to six-twelve months or longer 
over his previous bag-in-box packaging according to John 
Turner, winemaker. 

Turner began using bag-in-box packaging in March of 1982 
and noticed a rapid dissipation of SO2 in the filled container. 
“We filled the bag with wine having 50-55 ppm free SO2 and 
in one week, a great percentage was gone,” says Turner. 

To combat that loss, Turner filled a certain quantity of 
bag-in-boxes with each of his four wines one day every week 
to maintain a fresh product flowing into distribution chan- 
nels. But wine was being returned from states such as Texas 
or farther east that had gone flat. 

Turner searched for a new bag-in-box supplier that would 
reduce the oxidation and breakdown problem. Peter Thomsen 
of Wrightcel, Limited of Australia offered his patented filler 
and bags for a bench test. Turner conducted a six month 
bench test and found no oxidation or breakdown in that time 
period and ordered Wrightcel’s equipment and packaging. 

Wrightcel equipment arrived in February and Turner put 
it into service for his four wines; Burgundy, Rose, Rhine, and 
Chablis. Turner is now bottling Chablis in two 12 hour shifts, 


50 Wineries Now Use The Boswell Bung! 
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once every two weeks with only 30-35 ppm free SO2. The 
single spout filler handles 5,000-6,000 gallons per day. 

Turner has observed an increase in bag-in-box competi- 
tion in the marketplace since 1981 when there were only 
about four wineries offering the bag-in-box product. “Today, 
many more wineries are looking at the bag-in-box product,” 
says Turner, “so you must guarantee shelf life due to a slower 
turnover of inventory.” 

Turner finds it very competitive where retail outlets typical- 
ly carry three or four generics in bag-in-box from at least three 
wineries and the Wrightseal package is assuring Turner of 
the essential shelf life quality. Bag-in-box products represent 
about half of Turner's production and are made up of 50% 
white, 25% Rose, 25% Burgundy. 

Wrightcel’s patented packaging includes a patented gland 
and spout with a tap that will puncture a special membrane 


‘upon first use by the consumer. The special membrane is at- 


tached to the gland by heat sealing at the filling machine upon 
completion of filling, to ensure ‘a leak-free pack and max- 
imum oxygen barrier. 

The patented Wrightseal high barrier bag is constructed 
of two layers to provide high pinhole and flexcrack resistance. 
The inner layer is a modified low density polyethylene and 
the outer layer is available either as a laminate polyester 
metalized and coated with polyvinyldichloride (PVDC) or 
a transparent polyester coated with PVDC. 

Wrightcel supplies a box pattern for the winery to use in 
ordering boxes that will accommodate the Wrightseal tap, 
patented in 1979. Filling machines are available with one or 
more filling heads. 

Wrightcel has supplied bag-in-box equipment to one other 
California winery in addition to two wineries in British Col- 
umbia. Thomsen reports that over half of the wine produc- 
tion in Australia and New Zealand goes into bag-in-box 
packaging today. 

Thomsen notes bag-in-box packaging may cost as much 
as 10% more than bottles, but that cost is compensated by 
the reduced warehouse space necessary for the flattened emp- 
ty containers and improved utilization of storing and shipp- 
ing the square containers. & 
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Vineyard 1978 Selection 
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CABERNET SAUVIGNON | 


PRODUCED AND BOTTLED AT THE WINERY BY 


LOUIS M. MARTINI 


ST, HELENA, NAPA COUNTY, CALIFORNIA, USA. 
124% ALCOHOL BY VOLUME 


As the price for Napa Valley Cabernet Sauvignon grapes 
has escalated, Louis M. Martini Winery began to experiment 
with Cabernet Sauvignon grapes from other regions, 
evaluating their characteristics by making separate, vineyard 
designated wines. The five regions/vineyards selected for this 
experiment were: 

Napa Valley-Carneros region; ‘La Loma’ vineyard 

Santa Maria in Santa Barbara County; ‘Tepusquet’ 

Santa Ynez Valley in Santa Barbara County; Foxen Canyon’ 

Paso Robles in San Luis Obispo County; ‘Rancho Tierra Rejada’ 

Greenfield in Monterey County; ‘International’ vineyard 

In order to account for variations in vintages, these same 
vineyards were used during the three year period, 1977-1979. 

Taking only degrees Brix and total acidity into considera- 
tion, grapes were picked at optimum maturity for each area. 
Wines underwent identical cellar practices, with no oak bar- 
rel ageing. Only 1,300 and 5,000 gallon redwood and 
100-year-old American oak casks were used. No acid addi- 
tions, fining or filtration were done. 

While Martini conducted these experiments for their own 
education, the winery is now offering, on a limited basis, the 
1978 series of these Cabernets at their tasting room. Includ- 
ed in the series is a blend of the five different wines. 

Taking advantage of the opportunity, Practical Winery 
held a blind tasting of these six 1978 Cabernet Sauvignons 
in hopes of gaining greater insight to the particular 
characteristics of these five areas and to see if such 
characteristics could be in fact identified when tasted blind. 

The tasting was held at Simi Winery in Healdsburg, CA. 
Participating were Zelma Long, winemaker at Simi; John Jaf- 
frey, winemaker at Stephen Zellerbach Winery; Dave Ramey, 
assistant winemaker at Simi; Hank Wetzel, winemaker at 
Alexander Valley Vineyards; three members of the Practical 
Winery staff, and Michael Martini, winemaker at Louis M. 
Martini Winery. Martini, having been the instigator of these 
vineyard experiments, offered a good deal of information on 
the wines during the discussions which followed the tasting. 

After the tasting panel silently tasted the wines, writing their 
own descriptor notes, each wine was discussed and guesses 
made as to the regional origin. 
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Cabernet A was guessed as being from Tepusquet because 
of its herbal, slightly vegetal qualities. Other tasters found 
no vegetal qualities, describing the wine as light and delicate. 

Of all the wines, A seemed to change the most with air- 
ing, gaining more regional character. Martini felt this was due 
to a particular oxidative reduction point which he has found 
characteristic of many wines from the Tepusquet area. 

Little to no regional character was noted in the second wine. 
‘Tt started light and tapered off,’ said Martini. One taster 
guessed it was from a warm coastal climate are. It was the 
Paso Robles/San Luis Obispo ‘Rancho Tierra Rejada’. 

Guessed as the Monterey Cabernet due to its strong Pinot 
Noir like qualities and flowery perfume, the third wine was 
in fact the Santa Ynez Valley/Santa Barbara County 
vineyard. ‘Most people at our winery feel this Cabernet is the 
closest to the Napa Valley,’ Martini commented. 

The fourth wine, described as minty, lightly menthol with 
a eucalyptus nose, convinced most of the tasters that it was 
from Napa Valley-Carneros region. In fact it was the favorite 
of many, noted especially for its complexity. 

Discussion continued on that presumption as Martini 
described the characteristics of the Carneros vineyard, only 
to find out the wine was actually the blend of the five 
vineyards: 24.4% Santa Ynez, 21.3% Napa Valley-Carneros, 
18.8% Santa Maria, 18% Monterey and 17.5% Paso Robles. 
Even with the choices narrowed down 50-50, there was still 
debate as to whether the fifth wine was the Napa Valley or 
the Monterey. The slight herbal, vegetal quality led some to 
believe it was the Monterey yet this same herbal-fruit 
character has been present in Carneros Cabernets as well. 

Once revealed to be the Monterey, Martini stated that they 
have never gotten any powerful or stinky vegetative qualities 
from this vineyard. He believes this is due to the fact the 
grapes are picked quite ripe, usually around 24° Brix in later 
October or early November. 

With an earthy, dusty, cigar-box nose, the Napa Valley 
Carneros ‘La Loma’ was thought to be from a cool growing 
area, either Monterey or Carneros. Martini had outlined the 
peculiarities of this vineyard earlier when everyone mistakenly 
guessed the blend to be the Carneros Cabernet. 


‘Total acidity at picking may be 0.55, 0.6, and the pH will 
still be 3.1,’ explained Martini, ‘yet the grapes rarely sugar 
above 19-20° Brix. Grapes are perfectly ripe, they just don’t 
show it in sugar.’ 

From 40-year-old vines planted on hillsides, these grapes 
make wines of intense color and flavor, what Martini 
describes as ‘hard and thin in the mouth’. 50% of the blend 
for Louis Martini’s Special Selection Cabernet Sauvignon 
comes from this vineyard, included to assure longevity. 

In the past year, this same group of 1978 Cabernets have 
been tasted by over 2,000 people and only one person has 
guessed all six viticultural areas correctly. 

‘People often mistake the Santa Maria for Monterey. If you 
tell people which wine is which before they taste, the Napa 
Valley becomes the favorite. If tasted blind, Santa Ynez Valley 
or Monterey come out on top and Napa Valley rarely does 
as well,’ said Martini. 

Bottled one and one-half years ago, the wines have changed 
dramatically. ‘Santa Maria, especially, after four to five years 
in the bottle, looses its overt regional characteristics with bot- 
tle age. Other winemakers who have dealt with this vineyard 
have noticed the same thing. When this wine was first bottl- 
ed, it had an intense bell pepper quality which has since disap- 
peared,’ added Martini. 

How the pH of the wine will effect its potential for age was 
another area of question, the general opinion being that a wine 
with a high pH will tend to ‘break down’ earlier. For this 


reason, the final pHs of each wine were determined and listed 
in the following tasting notes. 

As a result of these Cabernet Sauvignon experiments, Louis 
M. Martini Winery has dropped all of these vineyards, cur- 
rently using Cabernet grapes from different vineyards in the 
Alexander Valley area of Sonoma County and vineyards 
within the Calistoga-Yountville area of Napa Valley. Mar- 
tini Winery plans to continue releasing 10-12 different 
Cabernets, including select vineyards, Northern California 


and their Special Selection. i 


TASTING REPORT 
1978 Louis M. Martini Cabernet Sauvignon 
Experimental Vineyard Appellation Series 

A. Santa Maria/Santa Barbara County “Tepusquet’ 
Harvest: 23.6° Brix, 0.7 TA, 3.3 pH 
Final pH: 3.6 
Color: light ruby red, slight orange. 
Aroma: lightly vegetal, bell pepper, delicate earthy nose, 

green olive, tobacco undertones. 
Flavor: strong bell pepper, spicey, light fruit, slightly 

astringent, tart, vegetal, good acidity. 
Balance and Finish: thin, medium body, little tannin, slightly 

hot, tart finish. 


B. Paso Robles/San Luis Obispo Co. ‘Rancho Tierra Rejada’ 

Harvest: 22.6 Brix, 0.84 TA, 3.5 pH 

Final pH: 3.8 

Color: light-medium red, clear, slightly orange. 

Aroma: low varietal character, cherry-berry, green, slight 
vegetal, smokey accents, herbaceous, unpleasant off- 
odor. 

Flavor: tart, thin, lacks varietal character, subdued, slightly 
sour, good acidity. 

Balance and Finish: creamy body, medium light, thin, little 
tannin, fruity finish, sharp finish. 


C. Santa Ynez Valley/Santa Barbara Co. ‘Foxen Canyon’ 

Harvest: 24.0 Brix, 0.85 TA, 3.4 pH 

Final pH: 3.8 

Color: deep brick red, clear. 

Aroma: black currant, mint cheese/lactic smell. Pinot Noir 
characteristics-perfume, herbaceousness, slight char, 
sweet nose, ripe strawberry, slightly vegetal. 

Flavor: clean, fresh simple fruit. good acid, sweet taste, 

smooth, slightly bitter, light varietal flavors. 

Balance and Finish: medium body and structure, a burnt, 
smokey finish. slightly tannic. 


D. California Cabernet Sauvignon (a blend of the five 
vineyards) 

Final pH: 3.6 

Color: ruby, medium light, brick-brown red. 

Aroma: fruity, moldy, musty, wet wood, slight malo- 
lactic aroma, butyric overtone, mint, menthol, 
eucalyptus, low varietal aroma. 

Flavor: light mint, true varietal flavors, good acid- 
fruit balance, smooth, Bordeaux-like taste. 
Balance and Finish: firm acid balance, fruity finish, some 
tannin. decently structured, slightly unpleasant 

aftertaste. 


E. Monterey Co. ‘International’ 

Harvest: 22.8 Brix, 0.78 TA, 3.3 pH 

Final pH: 3.6 

Color: purple, medium red. 

Aroma: layered in herbs, fruit fades with airing. complex ripe 
fruit, slightly floral, minty, earthy, green olive. 

Flavor: forceful, spicey, slightly bitter. soft, round fruit. 
lacks depth. mushrooms, smoked taste. pleasantly 
low in acid, mildly flavored. 

Balance and Finish: full in the mouth, good acid balance, 
slightly tannic. soft, long, spicey finish. 


F. Napa Valley, Carneros region ‘La Loma’ 

Harvest: 23.3 Brix, 0.69 TA, 3.2 pH 

Final pH: 3.4 

Color: dark, purple-red, clear. 

Aroma: earthy, dusty, mushrooms. rich fruit, cigar box, 
tarry, minty. slight cabbage-beet smell. off bacterial 
aroma-dirty, rubber. beefy, delicatessen smells, slight 
malolactic aroma. 

Flavor: ripe fruit, deep complex flavors. vapid, little fruit, 
simple, aged character. 

Balance and Finish: firmly structured. medium body. 
moderate tannin. nicely balanced, long finish. 
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CASHFLOW: Savior of the Wineries & CHECKS-IN-THE-MAIL 


ONLY A SHow OF MY 

INCREDIBLE FoRCE 

will INTERRUPT OUR 
ADEC'S GAME -PLAYINGS 


In a safe house in Georgetown the fat cat politicians continue 
their usual occupation, the poker game of power. And, as usual, 
they ignore our hero's message about the plight of American 
wine and unfair competition from cheap, subsidized imports. 
Cashflow must do something to attract their attention. 


Like Moses at the Red Sea, like another famous Wine Love at 
Cana, like L.B.J. in his first election, Cashflow works a miracle! 
Using his incredible powers he turns All the Hooch In The World 
(except American wine, of course) into WATER!!! Maybe now 
theyll listen to the Voice of American Wine. 
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Hoo Boy! Did he ever attract their attention! Talk about a quick 
response! Within fifteen minutes of the fateful act, the big boys 
in Washington have got the message. Cashflow agrees to change 
it all back on one condition: An American Wine Tasting at a 
Joint Session of Congress and some ACTION! 
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Here we are folks and finally someone is paying attention to 
American Wine. The pols, their palates rested from a few hours 
without martinis, have discovered the fine wines of the U.S. Are 
they ready now to protect the wines against cheap, subsidized 
imports? We'll find out in our next adventure of CASHFLOW 
SAVIOR OF THE WINERIES (and Checks-In-The-Mail). 
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BARRELS 


and 


WINE 


By DENIS KELLY 


For years, winemakers in the United States have been hear- 
ing stories about how used barrels move around between 
French producers. A premier cru chateau will buy new bar- 
rels, use them for two years or so and then sell them off to 
the fifth growth chateau down the road. 

After a few more years, the barrel, like a slightly aged, 
but still attractive demi-mondaine, gets passed on again, this 
time perhaps to a cru bourgeois or a chateau across the river 
in the Blayais or even (shudder) up into Cahors or the far 
reaches of Roussillon. 

After a few more years of use, exhausted now and far 
beyond its prime, our long suffering fut is sold to a shipper 
on the Quai de Chartrons and ends up filled with plonk 
destined for the ‘colonial’ market. 

It sounds almost like a late 19th century epistolary novel, 
complete with moral about the transitory nature of beauty 
or even more like an Abolitionist tract about a particularly 
disreputable set of plantation owners. 

But not to despair. This passing on of good French oak 
barrels makes very good sense both from a winemaking and 
an economic point of view (sometimes it’s hard to see the 
difference). 

The French (always the thriftiest of peoples as anyone who 
has spent time among them can testify) have worked out a 
pretty neat system for passing on and sharing the cost of small 
oak cooperage. 

California winemakers are starting to wake up to the real 
advantages of used premium oak barrels. 

Notice the word premium here. There have always been 
used barrels available in the California wine industry. 
Wineries have always wanted to sell off faulty barrels or those 
whose oak flavors have been leached out long ago. 

Of course, the ubiquitous used whiskey barrel shipped out 
by the carload from Bourbon country has always been with 
us and probably always will. 

But with the tremendous interest in small oak barrels, both 
French and American, and the use of the barrel as a major 
element in the style of many wineries, a trade has arisen in 


PREMIUM FRENCH OAK BARRELS 


225 Liter and 500 Liter 
Bordeaux Style Puncheons 


upright tanks 
round oval casks 


Francoise Chauvin, Export Manager 
B.P. 52 

16300 Barbezieux - France 
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first rate barrels (usually French) that still have plenty of life 
left in them and are not ‘problem’ barrels. 

Many of the larger ‘chateau’ style wineries are routinely 
bringing in large quantities of new French barrels every year 
and selling off barrels after about two years of use. 

Mel Knox, a barrel broker who specializes in French oak, 
both new and used, sees this trade as very positive for the 
industry. Knox says, “The ability of a winemaker, especially 
at a new small winery, to purchase premium French oak bar- 
rels that have had a few years of use is a real advantage. He 
can then put together just the mix of older and newer barrels 
he wants for his style of wine and save money too.” 

A winemaker can thus avoid one of the problems 
associated with new oak — overoaking. With a mixture of new 
and used barrels, the winemaker can, Knox feels, acheive the 
correct balance of oak levels in the final assemblage and 
establish a style that can be consistent from the first vintage. 
Once a mix is arrived at, a regime of barrel rotation and 
replacement can assure continuation of the style. 

Knox, who represents Taransaud of Cognac and Francois 
Freres of Burgundy, usually pre-sells used barrels for clients 
who bought them from him new. . 

“What I like to do,” describes Knox, “is sell the barrels while 
they still are filled with wine. This way, the buyer can come 
and take a look at the barrel, taste a sample of the wine and 
have it analyzed for any bacterial problems before he buys. 
This way, he knows he is getting a perfectly sound barrel 
and doesn't have to worry about any contamination. 

“Some people are concerned about Brettanomyces from us- 
ed cooperage and even though I've been hearing lately that 
this is not so much of a social disease as some maintain, the 
barrel can be certified sound before it leaves the winery. We 
just empty the barrel, rinse and sulfur it, and deliver it post 
haste to the buyer.” 

A good example of the advantages to wineries of the trade 
in premium used barrels is Acacia Winery. At Acacia, white 
barrels are used for one year and red barrels for two. They 
are then sold to other wineries. Acacia can then replace the 
barrels with new ones to maintain their style and recover 
some of the costs of new cooperage. 

Prices average about 75% of replacement value for one 
year old white barrels without secondary fermentation (malo- 
lactic) and about 40% for reds with secondary fermentation. 

Bob Roudon of Roudon-Smith was one of many 
winemakers who has bought barrels from Acacia. Roudon 
comments, “The barrels are working out very well. We don't 
want a lot of oak in our wines and yet we like to leave the 
whites in from crush to crush: about 10 months. The used 
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INTRODUCING 
THE PERFECT WAY TO SEAL FINE WINES. 
NEW BOUCHON TAGE STOPPERS AND MACK-WAYNE SLEEVES. 


It’s the ideal combination. The uniform cellular structure and high quality of these man-made stop- 
pers provide outstanding uniformity and consistency. There’s no breathing, breakage or particles. 
You can decorate, date or print the same as with natural cork. 


And Mack-Wayne wine sleeves have become a hallmark of packaging perfection. Unlike aluminum 
foil, these sleeves keep their original shape and your richly colored silk-screened or embossed message 
intact—even after the bottle is opened. 
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W DIVISION OF THE WEST COMPANY 
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A.S.E. Booth 34A Circle No. 62 on Reader Service Card 


barrels fit very well into our style. 

“We have quite a mixture of barrels, some new, some us- 
ed and this mix helps us to get just the type of oak character 
we want. Of course, you have to be careful who you buy 
the barrels from. You want to make sure the barrels don't 
have any undesirable bugs in them. 

“I wouldn't buy a used barrel from just anyone, but if you 
are Careful and get sound barrels with some oak left in them, 
they can be a real asset.” 

Jordan Winery went into barrels in a big way. From the 
start, they saw the advantages of a mix of new and used bar- 
rels and the winery bought many used barrels from Chateau 
Lafite along with new barrels when they began operations. 

Jordan has had good success in establishing a style from 
the very beginning and the subtle use of oak in Jordan 
Cabernets owes much to the judicious balancing of old and 
new wood. Over the past few years, they have been selling 
the Lafite barrels and replacing them with new barrels to 
maintain the balance of old to new cooperage. 

One of the purchasers of Jordan’s used Lafitte barrels is 
Dave Cordtz of Cordtz Brothers Winery in Cloverdale. Dave 


has bought over 300 Nevers Oak barrels that average three- 
four years of age from Jordan. 

Cordtz is enthusiastic about the barrels and the use of good, 
used barrels in general. 

“Most of our wines are kept in small oak rather than 
stainless or redwood tanks,” says Cordtz. “I like to have bar- 
rels that are not going to punch a lot of oak too quickly into 
the wine. The barrels are used, but not used up, and we can 
keep wine in them safely for a good amount of time. 

“The wine picks up a little oak and gains in complexity 
and subtlety. I like to let the wines settle out in the barrel 
and to give them a good amount of barrel ageing. Too much 
new oak would make us have to move the wine around too 
quickly which would be a problem from both a labor and 
a winemaking point of view. We are racking all the time and 
mixing in some used oak with new simply gives us more 
options.” 

I think this last statement sums it up! Availability of sound, 
usable French oak barrels provides California winemakers 
with yet another option. The ‘Used, but not used up’ barrel 
adds another shade to the palate of California wine. 
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Practical Winery is based on useful articles and 
comment, it does not become useless as the calen- 
dar pages turn. We have the pleasure of offering 
the following back issues at a cost of $5 per copy. 


VOLUME 1, NO. 1 

Interview with Josh Jensen of Calera Wine Co. 
Francis Mahoney of Carneros 
Creek 

Sugar Determination via the Rebline method 

Cleaning up the Refrigeration System 

Many Practical Ideas 


VOLUME 1, NO. 2 

Interview with Jed Steele of Edmeades Vineyards 
Ken Burnap of Santa Cruz 
Mountain Vineyards 

SO, via Iodide-Iodate 

Principles of Depth Filtration 

Polyethelene Tanks 

Robert Pecota on saving energy 


VOLUME 1, NO. 3 

Interview with Jim Lawrence of Lawrence Winery 
SO, via Ripper method and Platinum Electrode 
Tartrate Stability 

Practical Ideas of Arterberry Ltd.; Carey Cellars 
Bruce Rector on Wood 


VOLUME 1, NO. 4 

Interview with Richard Keene of McDowell Valley 
Vineyards 

Enzymatic Wine Analysis 

Acid Reduction by Jed Steele 

Pumping Over 

Enzymatic Wine Analysis 


VOLUME 1, NO. 5 

Interview with Bob Rodgers of Custom Cooperage 
Safe Production and Use of Liquid SO, 
History of Nouveau Production 


VOLUME II, NO. 1 

Interview with Doug Meador and Ken Wright of 
Ventana Vineyards 

Basics of Depth Filtration, Part I 

Filter Media Cross-Reference Chart 

Oliver Kilham on Wine Filtration 

Purchase and Use of a Centrifuge 
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VOLUME II, NO. 2 

Interview with Mike Miller of Moon Valley 
Circuits 

Basics of Depth Filtration, Part Il 

Elastomers 

Preliminary report on the Tank Press 


VOLUME II, NO. 3 

Interview with Scott Harvey of Santino Winery 
William Ghiglieri of Turner Winery 

Hydrogen Sulfide 

Plastics 

Wastewater Cleanup with Water Hyacinths 


VOLUME II, NO. 4 

Interview with Dave Cordtz of Cordtz Cellars 
David Coleman of Adler Fels 
Greg Bruni of Arroyo Sonoma 

Construction of Fritz Cellars 


VOLUME II, NO. 5 
Advantages of Tank Press 
1981 California Nouveau Production 
Portable Bottling Lines 
Education: Update on Fresno State 
Computers in California Wineries 
Wine Marketing 
How Practical the Small Winery 
by Ray Krause 


VOLUME II, NO. 6 

Corks 

Wastewater Disposal 

Al Cribari on Malolactic Fermentation 
Silicone Barrel Bungs 

Computer at Kenwood 

Steel Barrel Racks 

Ralph Montali on Marketing 
Education: Oregon State University 


VOLUME III, NO. 1 

Barrels— Coopers & Brokers 
Consultants Help Winemakers 
Winemakers Explain Chardonnay Styles 
Ridge Computer Holds Cost 

Lees Filter-Press 

Independent Laboratories 

Patrick Dore on Marketing 
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Barrel Shaving 

Winemakers on Sauvignon Blanc 
Insulated Tank Benefits 
Secondary Closure Buyer’s Guide 
Variable Capacity Tank Uses 


VOLUME III, NO. 3 

Roto-Tanks Research in Missouri 
Refrigeration-Calculate Cooling Load 

Skin Contact Temperature Variation 
Winemakers on Pinot Blanc 

Michigan Winemaker Maximizes Computer 
Alfred Barson on Marketing 

Barrels & Wine by Denis Kelly 
Combinations at Kenwood 


VOLUME III, NO.4 
O€Enologist by Wayne Marcil 
ML Fermentation ° 
Bottle Buyer's Guide e 
Glass Manufacturing Quality 
Winemakers on Pinot Noir 
Ahlstrom Redesigns Coq Cylinder 


Used Bottle Supply 
Fining Agents 


VOLUME III, NO. 5 

New Membrane Presses ° 
Making a Winery Successful 
Wine People Join Political Process 
Sonoma Cutrer Grape °F Control 
Fr & Am Barrel Pivenolic Extraction 
Winemakers on Chenin Blanc 

Bottle Cleaner Option 

Buena Vista Pigeage Fermenter 
Theories & Uses of Fining Agents 
Modified Screw Press Reduces Wear 
Parsons Creeks Field Crush & Press 
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Fisher Winery Architectural Award 
Winemakers on Fruit Wine 

AVE Research 

Commercial Sterilization of Wine Corks 
Winemakers on Merlot 

Refrigeration: Ammonia or Freon? 

Inoculum Levels and Malo-Lactic Fermentation 
CO, System For Bottling 

Cakebread Vineyard Drainage 
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ADHESIVE PRODUCTS, INC., 520 Cleveland, 

Albany, CA 94710 (415) 526-7616. 

H.B. FULLER CO., 6925 Central Ave., Newark, CA 

(415) 793-7300. 

NATIONAL STARCH & CHEMICAL CORP., 742 

Grayson St., Berkeley, CA 94710 (415) 841-4530. 
ARTISTS 

CASEY HOBBS DEISGN, 1724 Jefferson St., Napa, 

CA 94558 (707) 253-8414. 

COLONNA, CALDEWEY, FARRELL, 1335 Main 

St., St. Helena, CA 94574 (707) 963-2077. 

DESIGN LAB, 7 Fourth Street, Suite 37, Petaluma, 

CA 94952 (707) 763-1448. 

IMAGES UNLIMITED ADVERTISING, 202 Main 

St., St. Helena, CA 94574 (707) 963-2344. 

IMAG'INEZ, 41 Grant Ave., San Francisco, CA 

94108 (415) 398-3203. 

GLENN MARTINEZ & ASSOCIATES, P.O. Box 

506, Santa Rosa, CA 95402 (707) 526-3198. 

ROD RUTHEL GRAPHICS, P.O. Box 361, West 

Point, CA 95255 (209) 293-7905. 

WORDS, INC. ADVERTISING, 6525 Washington 

St., Yountville, CA 94599 (707) 944-2532. 
BAG-IN-BOX 

SCHOLLE CORP., 19500 Jamboree Rd., Irvine, CA 

92713 (714) 955-1750. 

VINTNERS SUPPLY CO., 720 13th St., #A, 

Modesto, CA 95354 (209) 521-2841. 

WRIGHTCEL, 152 Miramar Ave., San Rafael, CA 

94901 (415) 459-2057. 


BARREL BROKERS AND COOPERS 
BARREL BUILDERS, 1085 Lodi Lane, St. Helena, CA 
94574 (707) 963-7914. 
COOPERAGE CLASSICS, 6229 Gold Dust Dr., 
Kelseyville, CA 95451 (707) 279-8397. 
CUSTOM COOPERAGE, 1194 Maple Lane, 
Calistoga, CA 94515 (707) 942-6902. 
S. DEBELLA BARREL CO., 1176 Harrison St., San 
Francisco, CA 94103 (415) 861-1700. 
DEMPTOS COOPERAGE, 849 Jackson St., Napa, 
CA 94559 (707) 257-2628. 
MEL KNOX, Barrel Broker, 1229 Third Ave., San 
Francisco, CA 94122 (415) 661-3413. 
LES TONNELLERIES de BOURGOGNE, 2, rue de 
Bellevue, 21200 Beaune, France. 
MOFFETT CO., INC., 6985 Via Del Oro A-5, San 
Jose, CA 95119 (408) 578-4910. 
OAK BARREL WINECRAFT, 1201 University Ave., 
Berkeley, CA (415) 849-0400. 
STEFANICH, 110 Freelon St., San Francisco, CA 
94107 (415) 974-5526. 
ROBERT L. STOLLENWERK CO., P.O. Box 282, 
Egg Harbor, N.J. 08215 (609) 965-0074. 


TONNELLERIE FRANCAISE, P.O. Box 798, 
Calistoga, CA 94515 (707) 942-9301. 
TONNELLERIE MERCIER, B.P. 16300, Barbezieux, 
France. 
TONNELLERIE SIRUGUE, (U.S. Rep.) 305 San 
Anselmo Ave., #316, San Anselmo, CA 94960 (415) 
457-3955. 
UNIVERSAL BARREL CORP., P.O. Box 19048, 
Louisville, KY 40219 (502) 366-4563. 
BARREL BUNGS 
BARREL BUILDERS, 1085 Lodi Lane, St. Helena, CA 
94574 (707) 963-7914. 
BOSWELL COMPANY, 305 San Anselmo Ave., 
#316, San Anselmo, CA 94960 (415) 457-3955. 
CUSTOM COOPERAGE, 1194 Maple Lane, 
Calistoga, CA 94515 (707) 942-6902. 
S. DEBELLA BARREL CO., 1176 Harrison St., San 
Francisco, CA 94103 (415) 861-1700. 
NAPA VALLEY COOPERAGE CO., 849 Jackson 
St., Napa, CA 94559 (707) 253-7060. 
GENE K. NELSON, 12786 Old Redwood Highway, 
Healdsburg, CA 95448 (707) 433-5138. 
UNIVERSAL BARREL CORP., P.O. Box 19048, 
Louisville, KY 40219 (502) 366-4563. 
BARREL PALLETS —STEEL (PORTABLE) 
AGRI-FAB INDUSTRIES/VINEYARD SUPPLIES, 
P.O. Box 536, Lodi, CA 95241 (209) 334-3560. 
GUADAGNI BROS. WELDING, 7410 Dry Creek 
Road, Healdsburg, CA 95448 (707) 433-1081. 
OGLETREES, 1027 Pope St., St. Helena, CA 94574 
(707) 963-3537. 
VINTAGE INDUSTRIES, P.O. Box 
Emeryville, CA 94662 (415) 652-9136. 
BARREL STORAGE RACKS (STATIONARY) 
OGLETREES, 1027 Pope St., St. Helena, CA 94574 
(707) 963-3537. 
RACKSHELF, 907 Santa Fe, Fresno, CA 93721 (209) 
486-8360. 
WINERY EQUIPMENT SYSTEMS, P.O. Box 3361, 
Napa, CA 94558 (707) 257-1103. 
BARREL SHAVING 
BARREL BUILDERS, 1085 Lodi Lane, St. Helena, Ca 
94574 (707) 963-7914. 
CUSTOM COOPERAGE, 1194 Maple Lane, 
Calistoga, CA 94515 (707) 942-6902. 
S. DEBELLA BARREL CO., 1176 Harrison St., San 
Francisco, CA 94103 (415) 861-1700. 
BOTTLES 
BARREL BUILDERS, 1085 Lodi Lane, St. Helena, CA 
94574 (707) 963-7914 or (707) 545-1708. 
CALIFORNIA GLASS CO., 2098 Oakdale Ave., San 
Francisco, CA 94124 (415) 641-7700. 
CALPAC CONTAINER CO., 1961 Alpine Way, 
Hayward, CA 94545 (415) 785-4520. 
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DEMPTOS GLASS CO., 849 Jackson St., Napa, CA 
94559 (707) 657-2628. 
ENVIRONMENTAL CONTAINER REUSE, 5951 
Doyle St., Emeryville, CA 94608 (415) 652-6565. 
GLASS CONTAINER CORP., 22340 Hathaway Ave., 
Hayward, CA 94544 (415) 581-1700. 
RIEKES CONTAINER CO., 1410 Sixty-fourth St., 
Emeryville, CA 94608 (415) 653-9474. 
SEATTLE RECYCLING INC., 5718 Empire Way South, 
Seattle, WA 98118 (206) 723-2050. 
TONNELLERIE FRANCAISE, 1401 Tubbs 
Calistoga, CA 94515 (707) 942-9301. 
VERRERIES DE PUY-DE-DOME (Mel Knox), 1229 
Third Ave., SF, CA 94122 (415) 661-3413. 

BOTTLE WASHING & STERILIZATION 
ENCORE, 5951 Doyle St., Emeryville, CA 94608 (415) 
652-6565. 
SEATTLE RECYCLING, INC., 5718 Empire Way S., 
Seattle, WA 98118 (206) 723-2051. 

BOTTLING MACHINERY 
BINER ELLISON MANUFACTURING CO., 1101 
North Main St., Los Angeles, CA 90012 (213) 225-8162. 
BREWERS & BOTTLERS EQUIP. CORP., P.O. Box 
1530, Tampa, FL 33601 (813) 228-7888. 
BUDDE & WESTERMANN, P.O. Box 177, Montclair, 
NJ 07042 (201) 744-5363. 
THE COMPLEAT WINEMAKER, 1219 Main St., St. 
Helena, CA 94574 (707) 963-9681. 
ENOTECH CORP., P.O. Box 576, Palo Alto, CA 
94302 (415) 858-1090. 
fp PACKAGING, INC., P.O. Box 881, S. San 
Francisco, CA 94080 (415) 871-5497. 
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WINE BOTTLES 
BOUGHT & SOLD 


GLASS 
STERILIZATION 


NEW CARTONS 
& DIVIDERS 


ENCORE! (415) 652-6565 
5951 Doyle Street 
Emeryville, California 94608 
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PROCESSING 


DIEMME 
presses-dejuicers-filters-lees filters 
PIERALISI 

centrifugal decanters 

IMMA 

centrifuges 

COMES 

lees filters-plate and frame filters 
COMPLEAT WINEMAKER 
syphon dosers 

MEARELLI 

horizontal plate presses 
CINGANO 

stemmer-crushers 

EGRETIER 

pomace pumps 

SIPI 

basket presses-stemmer crushers 
NICOLINI 5 
piston pumps 

RAGAZZINI 

piston pumps-pomace pumps 
JABSCO 

flexible impeller pumps 

/ LADISH 

centrifugal and rotary pumps 
COMPLEAT WINEMAKER 
custom pumps 
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BOTTLING 


GAI 

fillers-corkers-foil spinners 
champagne bottling equipment 
COMPLEAT WINEMAKER’ 
washer purger 

SUPER ERMETICA 


SIP! 
fillers-corkers 
COMEN 
labelers 
POTDEVIN 
labelers 
ROPP 
machines 


SUPER CORONA ; 
semi-automatic crown cappers 


CORKS-CLOSURES-FOILS-PLASTIC CAPSULES-GLUE 
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ARROW AMERICAN OAK TANKS 

COMPLEAT WINEMAKER TANK COOLING JACKETS ~ 

COMPLEAT WINEMAKER DESIGN S/S RACKING 
TUBES * 

COMPLEAT WINEMAKER DESIGN S/S SIGHT 
GLASSES 

LADISH TRI-CLOVER FITTINGS 

EVER-TITE FITTINGS 

FLO-COUPLING FITTINGS 

GENLINE WINERY HOSE 

KANAFLEX WINERY HOSE 

AMERICAN OPTICAL REFRACTOMETERS 

CHEMDET TANK WASHERS : 

MALLIGAND TYPE EBULLIOMETERS 

YEASTS 

CHEMICALS 

BUNGS 

MISCELLANEOUS WINERY SUPPLIES 
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KING SALES & ENGINEERING CO., 4949 E. 12th St., 
Oakland, CA 94601 (415) 533-8350. 
MEL KNOX, 1229 Third Ave., San Francisco, CA 
94122 (415) 661-3413. 
McBRADY ENGINEERING, INC., P.O. Box 204, E. 
Hazel Crest, IL 60429 (312) 798-6565. 
MOFFETT CO., INC., 6985 Via Del Oro A-5, San 
Jose, CA 95119 (408) 578-4910. 
OAK BARREL WINECRAFT, 1201 University Ave., 
Berkeley, CA 94702 (415) 849-0400. 
OTTO SICK CORP., P.O. Box 1101, Palo Alto, CA 
94302 (415) 858-1090. 
PBM INTERNATIONAL, INC., 1229 Western St., 
Fairfield, CA 94533 (707) 426-6500. 
PERRIER AMERICA CORP., 710 Rio Grande Dr.- 
Rivermont, Alpharetta, GA 30201 (404) 993-9896. 
PNEUMATIC SCALE CORP., 65 Newport Ave., 
Quincy, MA 02171 (617) 328-6100. 
PROCESS ENGINEERS, INC., 3329 Baumberg Ave., 
Hayward, CA (415) 782-5122. 
RONCHI INC. USA, 1107 Lunt Ave., Unit 5, 
Shaumberg, IL 60193 (312) 351-2366. 
SCOTT LABORATORIES, INC., 2955 Kerner Blvd., 
San Rafael, CA 94901 (415) 457-8460. 
ROBERT L. STOLLENWERK CO., P.O. Box 282, 
Egg Harbor, N.J. 08215 (609) 965-0074. 
SWK MACHINES, INC., 3095 Kerner Blvd., #G, 
San Rafael, CA 94901 (415) 457-5155. 
2K PACKAGING ENTERPRISES, INC., 7914 SW 
Nimbus Ave., Beaverton, OR 97005 (503) 641-8990. 
WINE AND THE PEOPLE, 907 University Ave., 
Berkeley, CA 94710 (415) 549-1266. 

CLEANING AGENTS 
THE COMPLEAT WINEMAKER, 1219 Main St., St. 
Helena, CA 94574 (707) 963-9681. 
OAKITE PRODUCTS, INC., 4342 Virgusell Circle, 
Carmichael, CA 95608 (800) 352-8985. 
PICKERING WINERY SUPPLY CO., 1300 22nd St., 
San Francisco, CA 94107 (415) 821-2400. 
J. SCOTT CO., 175 Barneveld St., San Francisco, CA 
94124 (415) 824-1741. 
SCOTT LABORATORIES, INC., 2955 Kerner Blvd., 
San Rafael, CA 94901 (415) 457-8460. 

COATINGS, PROTECTIVE MILDEWCIDES 
AND EPOXIES 
BARREL BUILDERS, 1085 Lodi Lane, St. Helena, CA 
94574 (707) 963-7914. 


BISHOPRIC PRODUCTS CO., INC., 4413 Kings Run 
Dr., Cincinnati, OH 45232 (513) 641-0500. 
BUDDE & WESTERMANN, P.O. Box 177, Montclair, 
NJ 07042 (201) 744-5363. 
CUSTOM COOPERAGE, 1194 Maple Lane, Calistoga, 
CA 94515 (707) 942-6902. 
fp PACKAGING, INC., P.O. Box 881, S. San 
Francisco, CA 94080 (415) 871-5497. 
PICKERING WINERY SUPPLY CO., 1300 22nd St., 
San Francisco, CA 94107 (415) 821-2400. 
MENSCO, INC., P.O. Box 4176, Fremont, CA 94539 
(415) 651-9800. 
OAK BARREL WINECRAFT, 1201 University Ave., 
Berkeley, CA 94702 (415) 849-0400. 
SCOTT LABORATORIES, INC., 2955 Kerner Blvd., 
San Rafael, CA 94901 (415) 457-8460. 
J. SCOTT CO., 175 Barneveld St., San Francisco, CA 
94124 (415) 824-1741. 

CONVEYING EQUIPMENT 
TEMCO, INC., P.O. Box 6039, Bellevue, WA 98007 
(206) 747-1550. 
UTILICON, P.O. Box 700, Forestville, CA 95436 (707) 
823-6441. 
VALLEY FOUNDRY & MACHINE WORKS, 2510 S. 
East Ave., Fresno, CA 93717 (209) 233-6135. 
WINERY EQUIPMENT SYSTEMS, P.O. Box 3361, 
Napa, CA 94558 (707) 257-1103. 

CORKS (NATURAL) 
APM INC., Benicia Ind. Park, Bldg. W-9, Bay 2, Benicia, 
CA 94510 (800) 862-7555. 
BUDDE & WESTERMANN, P.O.Box 177, Montclair, 
NJ 07042 (201) 744-5363. 
CALIFORNIA GLASS CO., 2098 Oakdale Ave., San 
Francisco, CA 94124 (415) 641-7700. 
CORK SUPPLY INTERNATIONAL, INC., 14444 
Griffith St., San Leandro, CA 94577 (415) 895-1470. 
fp PACKAGING, INC., 229 Ryan Way, S. San 
Francisco, CA 94080 (415) 871-5497. 
INTERNATIONAL CLOSURES & SUPPLIES CO., 
INC., 2997 Teagarden St., San Leandro, CA 94577 (415) 
483-3750. 
LaFITTE CORK & CAPSULE, INC., 1180 Hamilton Ct., 
Menlo Park, CA 94025 (415) 322-1838. 
LATCHFORD PACKAGE CO., 1823 Egbert Ave., San 
Francisco, CA 94124 (415) 467-1440. 
MOFFETT CO., INC., 6985 Via Del Oro, A-5, San Jose, 
CA 95119 (408) 578-4910. 


PACE INDUSTRIES, INC., P.O. Box 5127, Ft. 
Lauderdale, FL 33310 (305) 731-8333; San Francisco, CA 
(415) 982-3703. 

RIEKES CONTAINER CO., 1410 64th St., Emeryville, 
CA 94608 (415) 653-9474. 

SCOTT LABORATORIES, INC., 2955 Kerner Blvd., 
San Rafael, CA 94901 (415) 457-8460. 

ROBERT L. STOLLENWERK CO., P.O. Box 282, Egg 
Harbor, NJ 08215 (609) 965-0074. 


CORKS (PLASTIC) 
LORAL PACKAGING, 520 South Ave., Garwood, 
New Jersey 07027 (201) 789-0900. 
MACK-WAYNE CLOSURES, P.O. Box 405, Wayne, 
NJ 07470 (201) 696-1212; P.O. Box 1493, Santa Rosa, 
CA 95401 (707) 584-9711. 


DEJUICERS 
GEE MFG., INC., 1620 Todd St., Selma, CA 93662 
(209) 896-3122 
UTILICON, P.O. Box 700, Forestville, CA 95436 (707) 
823-6441. 
VALLEY FOUNDRY & MACHINE WORKS, 2510 S. 
East Ave., Fresno, CA 93717 (209) 233-6135. 


DIATOMACEOUS EARTH 
BENTLEY CHEMICAL CORP., 190 N. Canon Dr., 
Beverly Hills, CCA 90210 (800) 252-7761. 
EAGLE PICHER IND., INC., 580 Walnut St., 
Cincinnati, OH (513) 721-7010. 
FINER FILTER PRODUCTS div. of CELLULO CO., 
124 M St., Fresno, CA 93721 (209) 485-2692, 27-W 
North Ave., East, Cranford, NJ 07016 (201) 272-9400. 
GREAT WESTERN CHEMICAL, 860 Wharf St., 
Richmond, CA 94804 (415) 235-4810, P.O. Box 1006, 
Fresno, CA 93714 (209) 485-4150, 
GREFCO MINERALS, INC., 3435 W. Lomita Blvd., 
Torrance, CA 90509 (213) 326-6269. 
MANVILLE PRODUCTS CORP., P.O. Box 5816, San 
Mateo, CA 94402 (415) 349-9500; P.O. Box 1544, 
Englewood Cliffs, NJ 07632 (201) 894-1111. 
SCOTT LABORATORIES, INC., 2955 Kerner Blvd., 
San Rafael, CA 94901 (415) 457-8460. 


ENZYMES 
BENTLEY CHEMICAL CORP., 190 N. Canon Dr., 
Beverly Hills, CA 90210 (800) 252-7761. 
FINER FILTER PRODUCTS div. of CELLULO CO., 
124 M St., Fresno, CA 93721 (209) 485-2692, 27-W 
North Ave. East, Cranford, NJ 07016 (201) 272-9400. 
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pressure leaf filters 
e Agents for 
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clarifying, 
refrigeration, acid reduction, color removal, color 
stabilizers, correction of excess metals, correction of 
H)S or mercaptan odors 

® Granular white oak to complement and enhance fine 
wine flavors and aromas 


A SUBSIDIARY OF FILTER MATERIALS INC 


If Quality and Consistency are Important 
to Your Products, then let our Filter 

Media and Fining Agents 

Work for You? 


Our complete line includes: 
e Filter sheets for rough and polish filtration 
© Cellulose fibers in various grades for use in 


cold stabilizing without 


flu G 


and its 


Finer Filter Products Division 


West Coast Office: 124 ‘'M’’ Street ¢ Fresno, CA 93721 © (209) 485-2692 
East Coast Office: 27 North Ave. East e Cranford, N.J. 07016 ¢ (201) 272-9400 
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GENENCOR, INC., Baron Steuben Place, Corning, 
NY 14831 (607) 974-4210. 
GREAT WESTERN CHEMICAL, 860 Wharf St., 
Richmond, CA 94804 (415) 235-4810, P.O. Box 1006, 
Fresno, CA 93714 (209) 485-4150. 
MILES LABORATORIES, INC., P.O. Box 932, 
Elkhart, IN 46515 (219) 262-7448. 
NOVO LABORATORIES, INC., 59 Danbury Rd., 
Wilton, CN 06897 (203) 762-2401. 
ROHM TECH INC., 1270 Ave. of the Americas, New 
York, NY 10020 (212) 664-1146. 
SCOTT LABORATORIES, INC., 2955 Kerner Blvd., 
San Rafael, CA 94901 (415) 457-8460. 

FILTER EQUIPMENT 
AMF CUNO MICROFILTRATION, 400 Research 
Pkwy., Meriden, CT 06450 (203) 237-5541. 
BREWERS & BOTTLERS EQUIP. CORP., P.O. Box 
1530, Tampa, FL 33601 (813) 228-7888. 
BUDDE & WESTERMANN, P.O. Box 177, 
Montclair, NJ 07042 (201) 744-5363. 
THE COMPLEAT WINEMAKER, 1219 Main St., St. 
Helena, CA 94574 (707) 963-9681. 
ENOTECH CORP., P.O. Box 576, Palo Alto, CA 
94302 (415) 858-1090. 
fp PACKAGING, INC., P.O. Box 881, S. San 
Francisco, CA 94080 (415) 871-5497. 
FILTER PRODUCTS, INC., 860 S. 19th St., 
Richmond, CA 94804 (415) 232-2328. 
FLUID TECHNOLOGY, INC., 4237 Detroit Ave., 
Oakland, CA 94619 (415) 881-5399. 
MENSCO, INC., 3350 Scott Blvd., Bldg. 54, Santa 
Clara, CA 95051 (408) 727-1382. 
MILLIPORE CORP., 448 Grandview Dr., S. San 
Francisco, CA 94080 (800) 632-2708 (CA); (800) 
227-0234. 
MOFFET CO., INC, 6985 Via Del Oro A-5, San Jose, 
CA 95119 (408) 578-4910. 
NUCLEPORE CORP., 7035 Commerce Cir., Pleasanton, 
CA 94566 (415) 462-2230. 
PALL TRINITY MICRO CORP., 77 Crescent Beach Rd., 
Glen Cove, NY 11542 (516) 759-1900. 
PBM INTERNATIONAL, INC., 1229 Western St., 
Fairfield, CA 94533 (707) 426-6500. 
PRESQUE ISLE WINE CELLAR, 9440 Buffalo Rd., North 
East, PA 16428 (814) 725-1314. 
PROCESS ENGINEERS, INC., 3329 Baumberg Ave., 
Hayward, CA 94545 (415) 782-5122. 
RONCHI INC. USA, 1107 Lunt Ave., Unit 5, 
Schaumberg, IL 60193 (312) 351-2366. 
SARTORIUS FILTERS, INC., 26575 Corporate Ave., 
Hayward, CA 94545 (800) 227-2842, (800) 972-5225 (CA): 
5622 Columbia Pike #101, Bailey's Cross Roads, VA 
22041 (800) 368-7178. 
SCOTT LABORATORIES, INC., 2955 Kerner Blvd., 
San Rafael, CA 94901 (415) 457-8460. 
ROBERT L. STOLLENWERK CO., P.O. Box 282, Egg 
Harbor, N.J. 08215 (609) 965-0074. 
SWK MACHINES, INC., 47 W. Steuben St., Bath, NY 
14810, 3095 Kerner Blvd., “G’, San Rafael, CA 94901 
(415) 457-5155 
VALLEY FOUNDRY & MACHINE WORKS, 2510 S. 
East Ave., Fresno, CA 93717 (209) 233-6135. 
VINTNERS SUPPLY CO., 720 13th St., #A, Modesto, 
CA 95354 (209) 521-2841. 
WINE & THE PEOPLE, 907 University Ave., Berkeley, 
CA 94710 (415) 549-1266. 
GEORGE YARDLEY CO., 18401 Mt. Langley St., 
Fountain Valley, CA 92708 (213) 592-4555. 

HALTER MEDIA 
AMF CUNO MICROFILTRATION, 400 Research 
Pkwy., Meriden, CT 06450 (203) 237-5541. 


BUDDE & WESTERMANN, P.O. Box 177, Montclair, 
NJ 07042 (201) 744-5363. 
CAMBRIDGE WIRE CLOTH CO., P.O. Box 399, 
Cambridge, MD 21613 (800) 638-9560, (301) 228-3000. 
FINER HLTER PRODUCTS div. of CELLULO CO., 124 
M St., Fresno, CA 93721 (209) 485-2692, 27-W North 
Ave. East, Cranford, NJ 07016 (201) 272-9400. 
fp PACKAGING, INC., P.O. Box 881, S. San Francisco, 
CA 94080 (415) 871-5497. 
FILTER PRODUCTS, INC., 860 S. 19th St., Richmond, 
CA 94804 (415) 232-2328. 
GREAT WESTERN CHEMICAL, 860 Wharf St., 
Richmond, CA 94804 (415) 235-4810, P.O. Box 1006, 
Fresno, CA 93714 (209) 485-4150. 
MILES LABORATORIES, INC., P.O. Box 932, Elkhart, 
IN 46515 (219) 262-7448. 
MILLIPORE CORP., 448 Grandview Dr., S. San 
Francisco, CA 94080 (800) 632-2708 (CA); (800) 227-0234. 
PALL TRINITY MICRO CORP., 77 Crescent Beach Rd., 
Glen Cove, NY 11542 (516) 759-1900. 
PRESQUE ISLE WINE CELLAR, 9440 Buffalo Rd., North 
East, PA 16428 (814) 725-1314. 
PROCESS ENGINEERS, INC., 3329 Baumberg Ave., 
Hayward, CA 94545 (415) 782-5122. 
SARTORIUS FILTERS INC., 26575 Corporate Ave., 
Hayward, CA 94545 (800) 227-2842, (800) 972-5225 (CA): 
5622 Columbia Pike #101, Bailey's Cross Roads, VA 
22041 (800) 368-7178. 
SCOTT LABORATORIES, INC., 2955 Kerner Blvd., 
San Rafael, CA 94901 (415) 457-8460. 
ROBERT L. STOLLENWERK CO., P.O. Box 282, Egg 
Harbor, N.J. 08215 (609) 965-0074. 
SWK MACHINES, INC., 47 W. Steuben St., Bath, NY 
14810 (607) 776-4193, 3095 Kerner Blvd., “G’, San Rafael, 
CA 94901 (415) 457-5155. 
2K PACKAGING ENTERPRISES, INC., 7914 SW 
Nimbus Ave., Beaverton, OR 97005, 428 N. Buchanan 
Circle #2, Pacheco, CA 94553 (415) 676-8990. 
WHATMAN LABORATORY PRODUCTS, INC., 9 
Bridewell Place, Clifton, NJ 07014 (800) 631-7290; (201) 
773-5800. 
WINE & THE PEOPLE, 907 University Ave., Berkeley, 
CA 94710 (415) 549-1266. 

FINING AGENTS 
BENTLEY CHEMICAL CORP., 190 N. Canon Dr., 
Beverly Hills, CA 90210 (800) 252-7761. 
FINER FILTER PRODUCTS div. of CELLULO CO., 
124 M St., Fresno, CA 93721 (209) 485-2692, 27-W 
North Ave., East, Cranford, NJ 07016 (201) 272-9400. 
GAF CORP., 140 West 5i1st St., NY, NY 10020 (800) 
526-4110, P.O. Box 16247, Irvine, CA 92713 (714) 
641-3777. 
GREAT FERMENTATIONS, 87 Larkspur, San Rafael, 
CA 94901 (415) 459-2520, 860 Piner Rd. , #25, Santa 
Rosa, CA 95401 (707) 544-2520. 
GREAT WESTERN CHEMICAL, 860 Wharf St., 
Richmond, CA 94804 (415) 235-4810, P.O. Box 1006, 
Fresno, CA 93714 (209) 485-4150. 
WINE & THE PEOPLE, 907 University Ave., 
Berkeley, CA 94710 (415) 549-1266. 
THE WINE LAB, 1200 Oak Ave., St. Helena, CA 94574 
(707) 963-7903. 
UNION CITY CHEMICALS, INC., P.O. Box 736, Union 
City, CA 94587 (415) 489-5050. 

FITTINGS, STAINLESS STEEL 
BILLINGTON WELDING, INC., P.O. Box 4204, 
Modesto, CA 95352 (209) 526-9312. 
CHERRY-BURRELL CORP., 2400 6th St. SW, Cedar 
Rapids, [A 52406 (800) 553-8867. 
CSM METAL FABRICATING & ENGINEERING, 1800 
S. San Pedro St., Los Angeles, CA 90015 (213) 748-7321. 


THE COMPLEAT WINEMAKER, 1219 Main St., St. 
Helena, CA 94574 (707) 963-9681. 
FELDMEIER SANITARY PROCESSING EQUIP. 
CORP., P.O. Box 178, Salina Station, Syracuse, NY 
13208 (315) 424-1904. 
JV NORTHWEST ENGINEERING, 18088 SW Lower 
Boones Ferry Rd., Portland, OR 97223 (503) 684-1490. 
PROCESS ENGINEERS, INC., 3329 Baumbert Ave., 
Hayward, CA 94545 (415) 782-5122. 
SANTA ROSA STAINLESS STEEL CO., P.O. Box 518, 
Santa Rosa, CA 95402 (707) 544-7777. 
VALLEY FOUNDRY & MACHINE WORKS, 2510 S. 
East Ave., Fresno, CA 93717 (209) 233-6135. 
GRAPE HARVESTERS - MECHANICAL 
UP-RIGHT HARVESTERS, 1775 Park St., Selma, CA 
93662 (209) 896-5150. 
HEAT EXCHANGERS 
ALFA-LAVAL, INC., 2115 Linwood Ave., Fort Lee, NJ 
07024 (201) 592-7800; 900 Larkspur Landing Circle #115, 
Larkspur, CA 94939 (415) 461-0950. 
CHERRY-BURRELL CORP., 2400 6th St., SW, Cedar 
Rapids, IA 52406 (319) 399-3200. 
CREPACO, INC., 8303 W. Higgins Rd., Chicago, IL 
60631 (312) 693-4000; 16641 Valley View Ave., Cerritos, 
CA 90701 (213) 926-9700. 
INDUSTRIAL REFRIGERATION & PROCESS PIPING, 
INC., P.O. Box 129, Healdsburg, CA 95448 (707) 
433-9471. 
THERMO SYSTEMS, INC., 1003 Commercial St., San 
Carlos, CA 94070 (415) 595-0665. 
VALLEY FOUNDRY & MACHINE WORKS, 2510 S. 
East Ave., Fresno, CA 93717 (209) 233-6135. 
INDUSTRIAL & SPECIALTY GASES 
A-L WELDING PRODUCTS, INC., 3017-H Santa Rosa 
Ave., Santa Rosa, CA 95401 (707) 575-8654. 
INSULATION (FOAM) 
APPLIED FOAM TECHNOLOGISTS, INC., 19A 
Hamilton Dr., Novato, CA 94947 (415) 883-7110. 


LABEL CODING EQUIPMENT 
GRIFFIN-RUTGERS CO., INC., P.O. Box 71, East Islip, 
NY 11730 (516) 277-1500. 


LABORATORIES 
ENOLOGICAL TECHNICAL SERVICE, 1804 Main 
St., St. Helena, CA 94574 (707) 963-4806 
FOREMOST-McKESSON RESEARCH CENTER, 
6363 Clark Ave., Dublin, CA 94566 (415) 828-1440. 
INTERNATIONAL WINE CONSULTANTS, 4218 
Rosewold Ave., Royal Oak, MI 48073 (313) 549-6661. 
PENN SHORE VINEYARDS, INC., 10225 E. Lake 
Rd., North East, PA 16428 (814) 725-8688. 
SCOTT LABORATORIES, INC., 2955 Kerner Blvd., 
San Rafael, CA 94901 (415) 457-8460. 
VINQUIRY, 301-D East Street, Healdsburg, CA 95448 
(707) 433-8869. 
THE WINE LAB, 1200 Oak Avenue, St. Helena, CA 
94574 (707) 963-7903. 


LEES FILTER-PRESS 
BUDDE & WESTERMANN, P.O. Box 177, 
Montclair, New Jersey 07042 (201) 744-5363. 
THE COMPLEAT WINEMAKER, 1219 Main St., St. 
Helena, CA 94574 (707) 963-9681. 
fp PACKAGING, INC., 229 Ryan Way, S. San 
Francisco, CA 94080 (415) 871-5497. 
PROCESS ENGINEERING, INC., 3329 Baumberg 
Ave., Hayward, CA 94545 (415) 782-5122. 
ROBERT L. STOLLENWERK CO., P.O. Box 282, Egg 
Harbor, NJ 08215 (609) 965-0074. 
SCOTT LABORATORIES, INC., 2955 Kerner Blvd., 
San Rafael, CA 94901 (415) 457-8460. 
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SWK MACHINES, INC., 3095 Kerner Blvd., #G, San 
Rafael, CA 94901 (415) 457-5155. 
MOBILE BOTTLING LINES 
CHATEAU BOTTLERS, 26 Woodland Ave., San 
Rafael, CA 94901 (415) 454-8407. 
WINE LINE, 1188 Vineyard Ave., Pleasanton, CA 
94566 (415) 846-2163. 
PRESSES 
THE COMPLEAT WINEMAKER, 1219 Main St., St. 
Helena, CA 94574 (707) 963-9681. 
LIQUID EXTRACTION SYSTEMS, INC., 332 N. 
Halifax Dr., Ormond Beach, FL 32074 (904) 673-5627. 
MOFFETT CO., INC., 6985 Via del Oro, A-5, San Jose, 
CA 95119 (408) 5784910. 
PROCESS ENGINEERS, INC., 3329 Baumberg Ave., 
Hayward, CA 94545 (415) 782-5122. 
HUBERT C. STOLLENWERK INC., P.O. Box 314, Egg 
Harbor City, NJ 08215 (609) 965-0686. 
ROBERT L. STOLLENWERK CO., P.O. Box 282, Egg 
Harbor, N.J. 08215 (609) 965-0074 
SWK MACHINES, INC., 3095 Kerner Blvd., #G, San 
Rafael, CA 94901 (415) 457-5155. 
VALLEY FOUNDRY & MACHINE WORKS, 2510 S. 
East Avenue, Fresno, CA 93717 (209) 233-6135. 
WINE AND THE PEOPLE, 907 University Ave., 
Berkeley, CA 94710 (415) 549-1266. 


PROCESS CONTROL SYSTEMS 
BARRETT CO., 4325 W. Walnut, Visalia, CA 93277 
(209) 732-1806. 
EXPO INSTRUMENTS, INC., 183-D Commercial 
Ave., Sunnyvale, CA 94086 (408) 245-8822. 
MENSCO, INC., 3350 Scott Blvd., Bldg. 54, Santa 
Clara, CA 95051 (408) 727-1382. 
MOON VALLEY CIRCUITS, 173 Leveroni Rd., 
Sonoma, CA 95476 (707) 996-4157. 
PROCESS ENGINEERS, INC., 3329 Baumberg Ave., 
Hayward, CA (415) 782-5122. 

PUMPS 
AHLSTROM MACHINERY INC., P.O. Box 74, 
Glens Falls, NY 12801 (518) 798-9541. 
ALFA-LAVAL, INC., 2115 Linwood Ave., Fort Lee, 
NJ 07024 (201) 592-7800. 
BUDDE & WESTERMANN, P.O. Box 177, 
Montclair, NJ 07042 (201) 744-5363. 
CHERRY-BURRELL CORP., 2400 6th St., SW, Cedar 
Rapids, IA 52406 (800) 553-8867, (319) 399-3200. 


THE COMPLEAT WINEMAKER, 1219 Main St., St. 

Helena, CA 94574 (707) 963-9681. 

CREPACO, INC., 8303 W. Higgins Rd., Chicago, IL 

60631 (312) 693-4000; 16641 Valley View Ave., 

Cerritos, CA 90701 (213) 926-9700. 

fp PACKAGING, INC., P.O. Box 881, S. San 

Francisco, CA 94080 (415) 871-5497. 

ITT JABSCO, 1485 Dale Way, Costa Mesa, CA 92626 

(714) 545-8251. 

MOFFETT CO., INC., 6985 Via Del Oro A-5, San 

Jose, CA 95119 (408) 578-4910. 

OAK BARREL WINECRAFT, 1201 University Ave., 

Berkeley, CA 94702 (415) 849-0400. 

PROCESS ENGINEERS, INC., 3329 Baumberg Ave., 

Hayward, CA (415) 782-5122. 

SCOTT LABORATORIES, INC., 2955 Kerner Blvd., 

San Rafael, CA 94901 (415) 457-8460. 

HUBERT C. STOLLENWERK INC., P.O. Box 314, 

Egg Harbor City, NJ 08215 (609) 965-0686. 

ROBERT L. STOLLENWERK CO., P.O. Box 282, Egg 

Harbor, NJ 08215 (609) 965-0074. 

SWK MACHINES, INC., 3095 Kerner Blvd., #G, San 

Rafael, CA 94901 (415) 457-5155. 

VALLEY FOUNDRY & MACHINERY WORKS, 2510 

S. East Ave., Fresno, CA 93717 (209) 233-6135. 

WAGNER EQUIPMENT, INC. (WILDEN PUMPS), 

200 W. Ohio Ave., Richmond, CA 94804 (415) 

237-9054. 

WESTEC, 195 Dry Creek Drive, Healdsburg, CA 

95448 (707) 433-8829. 

WILDEN PUMP & ENGINEERING CO., 22069 Van 

Buren St., Grand Terrace, CA 92324 (714) 783-0621. 

WINE AND THE PEOPLE, 907 University Ave., 

Berkeley, CA 94710 (415) 549-1266. 
REFRIGERATION & COOLING 

FELDMEIER SANITARY PROCESSING EQUIP. 

CORP., P.O. Box 178, Salina Station, Syracuse, NY 

13208 (315) 424-1904. 

HUSSMAN REFRIGERATION, INC., 2308 Zanker 

Rd., San Jose, CA 95131 (408) 946-1900. 

INDUSTRIAL REFRIGERATION & PROCESS 

PIPING, INC., P.O. Box 129, Healdsburg, CA 95448 

(707) 433-9471. 

POWER REFRIGERATION CO., 3466 Arden Rd., 

Hayward, CA 94545 (415) 887-4105. 

RETECH, INC., 133 Madera Ave., San Carlos, CA 

94070 (415) 593-9593. 


A 2 acre wine storage and shipping facility conveniently 
located in Sonoma Valley and open to all wineries: 


® fully insulated/temperature controlled 


¢ bonded premises 


¢ rail spur and shipping dock 
¢ computer inventory control _ 
® full service staff—BATF experienced 


* very attractive rates 


Contact: Ronald S. Groskopf 707-996-2113 
P.O. Box 128, 1053 Napa Road, Vineburg, CA 95487 
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THERMO SYSTEMS, INC., 1003 Commercial St., 
San Carlos, CA 94070 (415) 595-0665. 


SECONDARY CLOSURES 
A.R. ZACHER CO., P.O. Box 1006, Fresno, CA 
93714 (209) 485-4150. 
ALUMINUM CAP SEAL CO., P.O. Box 835, 
Burlington, VT 05401, (802) 862-0698. 
CALIFORNIA GLASS CO., 2098 Oakdale Ave., San 
Francisco, CA 94124 (415) 641-7700. 
ENOTECH CORPORATION, P.O. Box 576, Palo 
Alto, CA 94302 (415) 858-1090. 
fp PACKAGING, INC., P.O. Box 881, S. San 
Francisco, CA 94080 (415) 871-5497. 
LaFITTE CORK & CAPSULE, INC., 1180 Hamilton 
Ct., Menlo Park, CA 94025 (415) 322-1838. 
LATCHFORD PACKAGE CO., P.O. Box 24626, San 
Francisco, CA 94124 (415) 467-1440 
MACK-WAYNE CLOSURES, P.O. Box 405, Wayne, 
NJ 07470 (201) 696-1212; P.O. Box 1493, Santa Rosa, 
CA 95401 (707) 584-9711. 
MOFFETT CO., INC., 6985 Via Del Oro, A-5, San 
Jose, CA 95119 (408) 578-4910. 
RAMONDIN USA, 1041 Edwards Rd., Burlingame, 
CA 94010 (415) 340-7225. 
RIEKES CONTAINER CO., 1410 64th St., Emeryville, 
CA 94608 (405) 653-9474. 
SCOTT LABORATORIES, 2955 Kerner Blvd., San 
Rafael, CA 94901 (415) 457-8460. 
2K PACKAGING ENTERPRISES, INC., 7914 SW 
Nimbus Ave., Beaverton, OR 97005 (503) 641-8990. 


TANKS (METAL) 
CENTRAL STEEL AND TANK CO., P.O. Box 569, 
Yakima, WA 98907 (509) 452-9143. 
CSM METAL FABRICATING & ENGINEERING, 
1800 S. San Pedro St., Los Angeles, CA 90015 (213) 
748-7321. 
DCI, INC., P.O. Box 1227, St. Cloud, MN 56302 (612) 
252-8200. 
FELDMEIER SANITARY PROCESSING EQUIP. 
CORP., P.O. Box 178, Salina Station, Syracuse, NY 
13208 (315) 424-1904. 
JV NORTHWEST ENGINEERING, 18088 SW Lower 
Boones Ferry Road, Portland, OR 97223 (503) 
684-1490. 
PACIFIC TANK CO., 1200 Willow St., Fort Bragg, 
CA 95437 (707) 964-7121. 


The American Wine Society is anational, 
non-profit organization devoted to ed- 
ucating its members and the general 
public about all aspects of wine-produc- 
tion, use, and appreciation. The Society 
is independent and has no commercial 
affiliation. 


Membership is open to any interested 
person; wine enthusiast, professional in 
the wine business, amateur winemaker 
— anyone who wants to learn more 
about wine. 


Annual (calendar year) dues are $20.00 
per individual or couple which includes 
the Society’s quarterly Journal, Special 
Bulletins and much more. 


For free brochure write to: 


AMERICAN WINE SOCIETY, INC. 
Dept. 
3006 Latta Road 
Rochester, N.Y. 14612 
(716) 225-7613 
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SANTA ROSA STAINLESS STEEL CO., P.O. Box 
518, Santa Rosa, CA 95402 (707) 544-7777. 
SPOKANE METAL PRODUCTS, P.O. Box 3621, 
Spokane, WA 99220 (509) 928-0720, (800) 541-3601. 
HUBERT C. STOLLENWERK INC., P.O. Box 314, 
Egg Harbor City, NJ 08215 (609) 965-0686. 
. ROBERT L. STOLLENWERK CO., P.O. Box 282, Egg 
Harbor, NJ 08215 (609) 965-0074. 
q VALLEY FOUNDRY & MACHINERY WORKS, 2510 
S. East Avenue, Fresno, CA 93717 (209) 233-6135. 
ZERO MANUFACTURING CO., Washington, MO 
63090 (314) 239-6721. 
TANK CLEANING EQUIPMENT 
CHEMDET, INC., 50 Sintsink Dr., East, Port 
Washington, NY 11050 (800) 645-1510, (516) 883-1510. 
THE COMPLEAT WINEMAKER, 1219 Main St., St. 
Helena, CA 94574 (707) 963-9681. 
PICKERING WINERY SUPPLY, 1300 22nd St., San 
Francisco, CA 94017 (415) 821-2400. 
SYBRON/GAMLEN, 121 S. Maple Ave., So. San 
Francisco, CA 94080 (415) 873-1750. 
VALLEY FOUNDRY & MACHINE WORKS, 2510 S. 
East Ave., Fresno, CA 93717 (209) 233-6135. 
WESTEC, P.O. Box 129, Healdsburg, CA 95448 (707) 
433-8829. 
TANK MONITORING EQUIPMENT 
EXPO INSTRUMENTS, INC., 183-D Commercial 
Ave., Sunnyvale, CA 94086 (408) 245-8822. 
INDUSTRIAL REFRIGERATION & PROCESS 
PIPING, INC., P.O. Box 129, Healdsburg, CA 95448 
(707) 433-9471. 
PROCESS ENGINEERS, INC., 3329 Baumberg Ave., 
Hayward, CA 94545 (415) 782-5122. 
UNITED ELECTRIC CONTROLS CO., Watertown, 
MA 02172 (617) 926-1000; 7342 Orangethorpe #B123, 
Buena Park, CA 90621 (213) 402-8233. 
VALLEY FOUNDRY & MACHINE WORKS, 2510 S. 
East Ave., Fresno, CA 93717 (209) 233-6135. 
TANK VENTING EQUIPMENT 
THE COMPLEAT WINEMAKER, 1219 Main St., St. 
Helena, CA 94574 (707) 963-9681. 
CONTINENTAL DISC CORP., 4103 Riverside NW, 
Kansas City, MO 64150 (816) 587-8300. 
USED EQUIPMENT 
BREWERS & BOTTLERS EQUIP. CORP., P.O. Box 
1530, Tampa, FL 33601 (813) 228-7888. 
JACO EQUIPMENT CORP., 3080 Main St., Buffalo, 
NY 14214 (716) 836-3755. 
VALVES 
ALFA-LAVAL, INC., 2115 Linwood Ave., Fort Lee, 
NJ 07024 (201) 592-7800; 900 Larkspur Landing Circle 
#115, Larkspur, CA 94939 (415) 461-0950. 
CHERRY-BURRELL CORP., 2400 6th St. SW, Cedar 
Rapids, [A 52406 (319) 399-3200. 
THE COMPLEAT WINEMAKER, 1219 Main St., St. 
Helena, CA 94574 (707) 963-9681. 
PROCESS ENGINEERS, INC., 3329 Baumberg Ave., 
Hayward, CA (415) 782-5122. 
SCOTT LABORATORIES, INC., 2955 Kerner Blvd., 


WINE LABEL (GLUE) PRINTERS 
CALISTOGA PRESS, 1316 Lincoln Ave., Calistoga, 
CA (707) 942-6033. 

GORDON GRAPHICS, 15 Digital Drive, Ignacio, CA 
94947 (415) 883-0455. 
HERDELL PRINTING, INC., P.O. Box 72, St. Helena, 
CA 94574 (707) 963-3634. 
WINE LABEL (GLUE) PRINTERS 

(with artist/designers) 
ABEL PRINTING, 821 Santa Rosa, Santa Rosa, CA 
95404 (707) 545-3300. 
BLAKE PRINTERY, 2222 Beebee St., San Luis Obispo, 
CA 93401 (805) 543-6843. 
fp LABEL COMPANY, INC., 219 Ryan Way, S. San 
Francisco, CA 94080 (415) 873-9456. 
NORTHWESTERN GRAPHICS, 1314 Petaluma Hill 
Rd., Santa Rosa, CA 95404 (707) 545-4010. 

WINEMAKING — CONSULTANT 
JAMES VAHL, 793 Stralla Court, St. Helena, CA 94574 
(707) 963-5423. 

BRUCE RECTOR, P.O. Box 235, Napa, CA 94559 (707) 
253-7280. 

WINERY COMPUTER SERVICES 
DATAVINE, 3022 St. Helena Highway North, St. 
Helena, CA 94574 (707) 963-5261. 

DATA CONSULTING ASSOCIATES, INC., 18000 
Coleman Valley Road, Occidental, CA 95465 (707) 
874-3067. 

DATAMASTERS COMPUTER SERVICES, 2828 Walnut 
Avenue, Carmichael, CA 95608 (800) 952-5686, (916) 
485-0159. 

MARC FOGG SOFTWARE, 1216 Upper Happy Valley 
Road, Lafayette, CA 94549 (415) 931-6019. 

GULSON & ASSOCIATES, P.O. Box 146, Kenwood, 
CA 95452 (707) 883-6931. 

PACIFIC DATA SYSTEMS, 701 Welch Road, Palo Alto, 
CA 94304 (415) 328-0736. 

WINERY EQUIPMENT DESIGN & MANUFACTURE 
AHLSTROM MACHINERY, INC., P.O. Box 74, Glen 
Falls, NY 12801 (518) 798-9541. 

ALBERT AIR CONVEYOR CORP., 2493 American 
Ave., Hayward, CA 94545 (415) 783-4031. 
BARRETT CO., 4325 W. Walnut, Visalia, CA 93277 
(209) 732-1806. 

FABRICATED METALS, INC., 2401 Merced St., San 
Leandro, CA 94577 (415) 357-0220. 


GEE MEG. INC., 1620 Todd St., Selma, CA 93662 (209) 
896-3122. 

GUADAGNI BROS. WELDING, 7410 Dry Creek Rd., 
Healdsburg, CA 95448 (707) 433-1081. 

H.B. ENTERPRISES, 1250 Vineland Ave., St. Helena, 
CA 94574 (707) 963-7706. 

K & K METAL CONSTRUCTION, 3416 Solano Ave., 
Napa, CA 94558 (707) 253-2113. 

MOON VALLEY CIRCUITS, 173 Leveroni, Rd., 
Sonoma, CA 95476 (707) 996-4157. 

PACIFIC TANK CO., 1200 Willow St., Fort Bragg, CA 
95437 (707) 964-7121. 

PROCESS ENGINEERS, INC., 3329 Baumberg Ave., 
Hayward, CA (415) 782-5122. 

TEMCO, INC., P.O. Box 6039, Bellevue, WA 98007 
(206) 747-1550. 

UTILICON, P.O. Box 700, Forestville, CA 95436 (707) 
823-6441. 

VALLEY FOUNDRY & MACHINE WORKS, 2510 S. 
East Ave., Fresno, CA 93717 (209) 233-6135. 
WESTEC, 195 Dry Creek Drive, Healdsburg, CA 95448 
(707) 433-8829. 

WESTERN PROCESS DESIGN INC., 1525 Powell St., 
Emeryville, CA 94608 (415) 658-9661. 

WINERY EQUIPMENT SYSTEMS, P.O. Box 3361, 
Napa, CA 94558 (707) 257-1103. 


YEAST 
THE COMPLEAT WINEMAKER, 1219 Main St., St. 
Helena, CA 94574 (707) 963-9681. 
ENOLOGICAL TECHNICAL SERVICE, 1804 Main St., 
St. Helena, CA 94574 (707) 963-4806. 
GREAT FERMENTATIONS, 87 Larkspur, San Rafael, 
CA 94901 (415) 459-2520, 860 Piner Rd., #25, Santa Rosa, 
CA 95401 (707) 544-2520. 
OAK BARREL WINECRAFT, 1201 University Ave., 
Berkeley, CA 94702 (415) 849-0400. 
SCOTT LABORATORIES, INC., 2955 Kerner Blvd., 
San Rafael, CA 94901 (415) 457-8460. 
2K PACKAGING ENTERPRIES, INC., 7914 SW 
Nimbus Ave., Beaverton, OR 97005 (503) 641-8990. 
UNIVERSAL FOODS CORP. (Red Star Yeast), P.O. Box 
737, Milwaukee, WI 53201 (414) 271-6755. 
VINQUIRY, 301-D East Street, Healdsburg, CA 95448 
(707) 433-8869. 
THE WINE LAB, 1200 Oak Avenue, St. Helena, CA 
94574 (707) 963-7903. 


ZAHM & NAGEL 


...For Your Special Metering & Testing Needs 


Greater precision & accuracy in your 


San Rafael, CA 94901 (415) 457-8460. 
ROBERT L. STOLLENWERK CO., P.O. Box 282, Egg 
Harbor, NJ 08215 (609) 965-0074. 
SWK MACHINES, INC., 3095 Kerner Blvd. #G, San 
Rafael, CA 94901 (415) 457-5155. 
VALLEY FOUNDRY & MACHINE WORKS, 2510 S. 
East Ave., Fresno, CA 93717 (209) 233-6135. 
VINEYARD PLANNING & MANAGEMENT 
V&E CONSULTING & MANAGEMENT, Box 422, 
Oakville, CA 94562 (707) 944-2815. 
WAREHOUSING 
GROSKOPF WAREHOUSE, P.O. Box 128, Vineburg, 
CA 95487 (707) 938-4793, (707) 996-2113. 
WINE ANALYSIS EQUIPMENT 
BOEHRINGER, MANNHEIM DIAGNOSTICS, 
INC., 7941 Castleway Dr., Indianapolis, IN 46250 
(800) 428-5433, (317) 849-9350. 
CHEMTRIX, INC., 163 SW Freeman Ave., Hillsboro, 
OR 97123 (503) 648-1434. 
THE COMPLEAT WINEMAKER, 1219 Main St., St. 
Helena, CA 94574 (707) 963-9681. 
GENERAL GLASSBLOWING CO., 1107 Ohio Ave., 
Richmond, CA 94804 (415) 232-9172. 


research & development, testing and 
quality control operations with reliable 
ZAHM & NAGEL Metering and Testing 
Devices. Call or write ZAHM & NAGEL 
today for complete information. 


ZAHM PILOT PLANT. Everything you 
need to filter, carbonate & bottle your test 
and experimental runs. Includes filter, 
carbonator, filler, 5 gal. stainless tank, 
CO> valve with flow meter & more. 


GREAT WESTERN CHEMICAL, 860 Wharf St., ZAHM MODEL ZAHM MODEL 

Richmond, CA 94804 (415) 235-4810, P.O. Box 1006, D-T PIERCING $$-60 VOLUME 

Fresno, CA 93714 (209) 485-4150. Picea determines air one 

KERNCO INSTRUMENTS cO., INC., 420 Kenazo levels inbottes content of fled measures CO2 

tS aso, 79927 (915) 852-3375. : _ & cans. bottles & cans gas In tanks, 
i) SCOTT LABORATORIES, INC., 2955 Kerner Blvd., ZAHM PILOT PLANT we ee 


San Rafael, CA 94901 (415) 457-8460. 

WINE & THE PEOPLE, 907 University Ave., 
Berkeley, CA 94710 (415) 549-1266. 

THE WINE LAB, 1200 Oak Ave., St. Helena, CA 
94574 (707) 963-7903. 


ZAHM & NAGEL CO., INC., 74C Jewett Ave., 
Buffalo, NY 14214 (716) 833-1532. 


Manufacturers of: Unit tank carbonators e Non-freezing fermentation gas e Reducing 
valves e Regulating & relief valves e Test instruments e Pilot Plant filter, carbonator and filler unit 


ZAHM & NAGEL CO.,INC. 74C Jewett Avenue e Buffalo, New York 14214 e 716/833-1532 
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WITHOUT COMPRKONMISE 


WE DELIVEK QUALITY: AND WE DELIVEK ON TIME 


APM, INC. BENICIA INDUSTRIAL PARK - BLDG. W-9, BAY 2 
BENICIA, CA 94510 - TOLL FREE (800) 862-7555 
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